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Beat the rising food prices by 


GROWING YOUR OWN 


"You can cut your food bills rn 
by $1,000's and solve climate | E 3 } 
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The Australian 


Fruit & Vegetable 
$ Garden 


grow the best m uit and vegetables for good health and flavour 


ww 


change by growing your food 
at home," says Clive Blazey. 
We can show you how to 
grow your own fruit and 
vegetables organically in the 
tiniest backyard. 


Introducing our totally new book 
“The Australian Fruit and Vegetable Garden" | 
from The Digger's Club. 

"Peaches dripping with juice and sweetness 
can only be enjoyed to the full when picked 
from the tree. The best tasting and nutritious 
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fruits and vegetables never reach the market Clive Blazey and Jane Varkulevicius 
because supermarkets only buy rock hard | “This is the most comprehensive book on growin)! 
fruits g deception that improve their bottom | heirloom fruit and vegetables in Australia,” says 


* >. line. Growing your own | author Clive Blazey. 
Avoanically vetaxus carbon | Over 240 vegetables and herbs, and 188 fruits, 
8 : y nuts and berries. Suits all climates and the tiniest 
| to the soil, rather than CO? | garden spaces. Explains how to make compost, 


to the atmosphere," says | and save $1,000's growing your own. 
1 
l 


Clive BI azey. ; Hardcover, 142 pages in colour with over 300 
colour photographs. Retail $39.95, Club $34.95 
save $10 by joining today, just $29.95. 


Plant a tree for your children Living in tune with nature 


to pick from Gardening organically returns carbon to the 

soil instead of CO, to the atmosphere. 
Twenty-five percent of emissions are the 

result of us not growing our own food, so 

ni d we or azalea you replace with 
ig A, dl an avocado or blueberry, 

| solves climate change. 

* So let us help you 

7 grow food organically, 

that’s free of GMO’s and 

chemicals so you are 

living in tune with nature 


ı Is there any greater pleasure 

ya than watching our children 

2 pick their first apple, 
strawberry or pumpkin? We 
have preserved the best trees, 
potatoes, garlic, and heirloom 
tomatoes and strawberries so 
you can enjoy the tastiest food 
4 you won't even find in the 
best restaurants. 


Join the 
Digger’s Club 


Save $30! 


The Digger's Club is Australia's largest garden club 
helping gardeners from Hobart to Cairns grow tastier 
and healthier vegetables and fruit plus the most beautiful 
flowers. 

Your annual membership entitles you to six colour 
catalogues with four seasonal magazines covering 1200 


Our mini-plot — a years supply 


of food that fits every garden seeds, bulbs, fruit and flowers, with 240 pages of advice. 
— Plus 

A years supply of vegetables and fruit can be grown e 8 packets of seeds free (value $20). (Conditions apply.) 

in an area the size of your front lawn, (just 12 metres e 30% discounts for quantity purchases of perennials, 


x 9 metres), when you choose dwarf fruit trees and fruits, bulbs and seeds(/0%), all delivered 

the best yielding vegetables. We'll show you how to: direct to your door. 
* keep fruit trees to 2 metres high so pruning, * 6 catalogues sent free to all members 
picking and netting is easy. * free entry to our gardens, Heronswood and St Erth. 
* save space by planting the best yielding (Save $16.) (open everyday) 


vegetables and dwarf fruit trees. * The Digger's Club is a climate positive company 


* plant your first fruit and vegetable garden. np, 
e - ie: 
new website [A "uv 
105 Latrobe Parade, 


. PO Box 300, Dromana 3936 
www.di ggers.com.au Phone: (03)5984 7900 Fax: (03)5987 2398 
Web: www.diggers.com.au 


Plants and seeds divect to youv door SPECIAL CLUB MEMBERSHIP 


- including our new book: 
The Australian Fruit & Vegetable Garden 
(retail $39.95, club $29.95) 
1 year subscription & book 

| $64.95 + $6 postage O 

| 2 year subscription & book 

| $88.95 + $6 postage O 

J I wish to join The Digger’s Club 
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1. [12 years $59.00 + $6 Post & packing 


4060 9v3O 


Daytime phone mumaber€ — Jj. 
I enclose a cheque, money order, or charge my 
I Mastercard/Visa No. 


dt 


ei 
Ne 
ERR 


The tastiest strawberries ever s nature 


— 
Cover: | Fae potik to prodi 

jie gardens. Hilary Ca mm 
e used chook dome cultivati 


a T J K M m 


m ! uth Ga rde "n : 
ia Aim ; I on 


Nantes uw | 
September — Novembar 2007 T A 


Beyond The Bitumen... 4 Our Compost Journey . . . 24 
by Wendy Mather 


Obstinate Bovines with Attitude . . . 28 


Earth People Write...5 - 
by Jill Redwood 
ea Bush Telegraph . . . 8 Confessions of a Weekend Hippy . . . 31 
by Liz Ingham 
Don't Waste Your Vote . . . 11 
by Jill Redwood Uncommon Fruits & Vegies . . . 34 
by Keith Smith 


Living In Fowl Times . . . 36 
by Alanna Moore : ae 


Great Nana Technology . . . 39 
by Sarah Randles 


Season By Season ... 40 
with Jackie French 


My Chook Dome Garden... 17 


by Hilary Cadman 


In Search of an Eco-Friendly Lifestyle . . . 44 
by Pat Lowe 


Cooking with the Sun... 20 


by Peter Pedals 


MusEco House . . . 47 


by Kim Healy and Graham Wilson 


What's Your Problem... 50 


with Bob Rich 


by Bruce Hedge 


Green Power News... 57 
by Alan T Gray 


The Mood's Electric . . . 58 


by Alan T Gray 


Questions & Answers... 60 
with Jackie French 


From Spade To Blade . . . 52 


with Gary Thomas 


Edited by Judith Gray 


Earth Garden 


UNCLASSIFIEDS . . . 70 


LANDLINES and 


House And Farm Sitting . . . 73 


PUBLISHED BY: Alan T Gray & Judith Gray 
EDITOR: Alan T Gray 

SUB EDITOR: Peter Parsons 

ADVERTISING MANAGER: Doug Falconer 
email: advertising@earthgarden.com.au 
OFFICE MANAGER: Karen Sandow 

email: info@earthgarden.com.au 

GRAPHIC DESIGN: Tony Fuery 
EDITORIAL CO-ORDINATOR: Fiona Tunnicliff 
email: editorial@earthgarden.com.au 

BOOK CLUB CO-ORDINATOR: Jacky Kelly 
email: goodlife@earthgarden.com.au 
WAREHOUSE SUPERVISOR: Shelley Sandow 
ILLUSTRATOR: Kathie Hollis Ph 03 5424 1225. 
CARTOONISTS: John Allison jaws@labyrinth.net. 
au and Jill Redwood 


EARTH GARDEN is Australia’s original journal 
of sustainable living and alternatives. It is a 
forum of practical ideas, shared knowledge, 
sources and a guide to alternatives to high- 
consumption lifestyles. 

It’s about putting a roof over your head, growing 
your own food organically, aiming for appropriate, 
renewable home energy systems and surviving 
— and thriving — in the city or the bush, with 
the inner changes which follow when you’re in 
harmony with Nature. 

EcoTax: each issue we donate a portion of the 
cover price to a community group involved in 
conservation or social justice projects to help bal- 
ance the use of the paper used for printing Earth 
Garden. We would like to see all publishers pay 
an EcoTax. 

Earth Garden is produced in a strawbale, solar 
air-heated office with grid-connected solar power, 
and is printed on paper made from plantation- 
grown timber. 

Earth Garden is a member of the Audit Bureau 
of Circulations. 

Visit our Web page at: www.earthgarden.com.au. 


Contributions to Earth Garden are 
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or by email to: editorial@earthgarden.com. 
au. Please write first with your story idea. 
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Dear readers, 

Welcome to the spring issue of Earth Garden. I'm writing this 
in mid-August and there's a loud clock tick-ticking in my head. 

In the past month or so we've had quite a few tree adventures 
here at the EG office. Our friend, Scott Little, is an arborist whom 
we met years ago as fellow forest activists, fighting to stop our lo- 
cal forest from being converted from standing ecosystem to piles of 
woodchips on the wharfs of Geelong. Scott has done a brilliant job of 
bringing down a row of giant macrocarpas (cypress pines) behind our 
little house next to the Earth Garden office. These trees completely 
overshadow the cottage and for a few years we've daydreamed about 
removing them. Scott has left us with years of firewood and some 
large logs ready to be milled on site into slabs for bookshelves, 
kitchen benches and tables. 

He's also given us the opportunity to install solar-electric 
panels on the roof of our cottage. Before the cypress pines came out 
there would not have been enough sunlight but now we're installing 
a 1000 watt, grid-connected, solar power system. 

Apart from massively increasing the area of land we can now 
use on our one acre, the pine removal has meant we can proceed with 
more tree planting. Our long-time tree planting mate, Dave Griffiths 
of Geometree, has helped us plant 30-odd olive trees along the office 
driveway. We are hoping that one day we will produce organic Earth 
Garden olive oil from our very own trees. Wouldn't that be fun! 

Dave's also helped us plant 15 apple trees — five heritage 
varieties along the front of the house. 

It's been a great winter to plant the trees. Despite being the 
coldest winter around these parts for about a dozen years, it's been 
the wettest for about a decade. As Jackie French says in Season By 
Season, this year is the perfect time to plant lots of trees because 
there's enough soil moisture and rainfall in many parts of the coun- 
try to get them going. 

The clock's ticking louder: we've planted the trees but now 
I'm keen to get some vegies into the soil. Planting seeds and seed- 
lings and watching them grow is a singular pleasure that is so hard to 
convey if you haven't enjoyed it yourself. A few more weeks and we 
can start some planting and that clock will stop ticking. 

In late September newsa- 
gents and bookshops throughout 
| Australia will have stock of our 
brand new colour guide to renew- 
able energy. Green Power Today 
is an up-to-date guide for anyone 
who's thought about putting solar- 
electric panels on their roof — city 
or country — or who wonders how 
long it'd take for a solar hot water 


| From fellow tree hugger to 
tree faller: arborist, Scott 
Little, tackles the huge job 
| of felling some of the giant 
cypress pines at the Earth 
Garden office. 
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system to pay for itself. There are chapters on grid-connect solar, 
wind power, micro hydro, solar hot water, how a solar panel works, 
and how to get an $8000 government rebate when you install renew- 
able energy. 

We are very excited about Green Power Today, and I am de- 
lighted that our Editorial Co-ordinator, Fiona Tunnicliff, has thrown 
herself so comprehensively into this topic, which she'd previously 
known little about. Now we sit around groaning appreciatively about 
the power curves of new wind turbines, and wowing at the groovy 
off-the-shelf grid solar kits available from a range of manufacturers, 
or colour diagrams we've had drawn by our wonderfully-dedicated 
illustrator, Kathie Hollis. 

This year has been an extremely busy one for Fiona and the 
rest of the EG staff. In a normal year we might publish one, maybe 
two books on top of the four quarterly magazines and two book club 
catalogues we produce. But this year Doug Falconer, our Advertising 
Manager, has been flat out with juggling the advertising while webmas- 
tering our new online network, the Earth Garden Path, and keeping our 
other websites interesting, user-friendly and relevant to readers. 

Fiona has been busy helping put together three or four books 
this year, keeping our designer Tony Fuery and sub-editor, Peter 
Parsons, flat out with work, and Jacky and Shelley have been busy 
processing all the book and magazine orders. Karen, of course, has 
remained the dedicated backbone of our office operations, and resists 
all attempts to take the regular hints I drop about having holidays. 
Have a holiday Karen! There — that might do it. 

Judith and I spend a lot of time planning and discussing Earth 
Garden projects. We're lucky that, in the words of founding pub- 
lisher, Irene Smith: *Earth Garden takes over your life, but it does it 
in a nice way". Irene told me this 21 years ago and she remains right 
to this day. 

That clock's still ticking but a little more time has gone by and 
I'ma little closer to some planting. I hope you also enjoy some plant- 
ing projects this spring and I hope this latest issue of Earth Garden 
helps you achieve a small measure of life satisfaction while treading 


a little more lightly on the Earth. Ala 


Earth Garden Path 
The online forum of Earth Garden is called the ‘Earth Gar- 
den Path’ and it continues to go from strength to strength. 
If you have access to the internet at home, the local library, 
work — anywhere — you can register free and start shar- 
ing information, tips, ideas, queries, problems, recipes and 


photos — and much more — with the many hundreds of 
Earth Gardeners who use the path regularly. Every day 
there are heaps of new updates, postings and contributions. 
It’s a great way to get more from your Earth Garden be- 
tween issues. Simply go to www.earthgarden.com.au and 
click on the link to the Path. 


ZN Earth People : 


. Write 


Earth People Write i is an open forum. The views expressed in letters from readers do not paesana A 
reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Green House Plans. 


Micro permaculture coming up 
Dear Alan, 

An update for the mag on my wherea- 
bouts. As you can see, I am back from 
Townsville; currently staying at my broth- 
er’s house in Castlemaine, but soon move 
into a small unit in central Castlemaine. All 
this has come about since coming down to 
Victoria from Queensland in early Decem- 
ber 2006 — straight into the bushfire threat 
that destroyed so much of Victoria. The 
plan had been to escape the intense heat 
and humidity in Townsville! 

Unfortunately, the first couple of 
months of my “holiday” in Victoria (as I 
thought of it then!) was spent in and out of 
hospital with a persistent pneumonia bug 
which refused to be defeated and which 
was slowly wrecking my body. When I 
finally emerged from ten days in St Vin- 
cent’s in mid-February, it was time to take 
a long hard look at my life and I made the 
decision to resettle in central Victoria amid 
the network of people with whom I had 
shared so much during building and sub- 
sequent living in my self-sufficient little 
muddie at Welshman’s Reef. 

I am pleased that the garden area 
around the little unit is large enough to 
provide most of my food needs, but not 
so vast that it is impossible to get around 
it. I am looking forward to some intensive 
small-area permaculture! 

I haven’t abandoned my permie 
friends in Townsville: I’m off back up 
there for the winter months. [I'll be in 
good time for the Eco Fests in the Queen's 
Gardens in July and looking forward to 
renewing that connection. 

Look forward to my next edition of 
Earth Garden which I'll be able to read 
in my far north Queensland hideaway — 
wonder how the tumeric and galengal are 
going in my garden up there, and whether 
the paw-paws are in fruit yet. 

All the best to you and the team — keep 


up the fantastic work that you all do. 
Eleanor King, Castlemaine, Vic. 


Reith Lectures 07: read and 


ponder 
Dear Editor, 

I write to bring your attention to a 
series of lectures that should be read and 
pondered by each and every one of us, 
and absorbed and acted upon in some way, 
however small. The lectures I refer to are 
those given by Professor Jeffrey Sachs 
on global warming — the Reith Lectures 
2007, titled ‘Bursting at the Seams’ and 
held between the 11 April and 9 May 2007 
at various locations including London, 
Beijing, New York, London and Edinburgh. 
These lectures are available through the 
BBC and ABC web sites. 

D McCrae, Armstrong Beach, Qld. 


Ants, mice and chunkles 
Dear Earth Gardeners, 

In Earth Garden 140 EPW, two read- 
ers write. One wants to know what to do 
about ants. Well, I have not tried this, but 
I am told that a 50/50 mixture of sugar and 
borax used as a bait will wipe them out 
because the borax turns to a sort of glass 
when they eat it and ants eat dead ants and 
with them the borax, so that they in turn 
die. To the best of my knowledge, the bait 
will not harm anything beneficial. 


I can remember trying a mixture of 


flour and plaster of paris to get rid of mice. 
Well the bait kept disappearing but not the 
mice. Either it did not work or the mice 
were more plentiful than I suspected. A 
mouse trap that did work well on another 
occasion was a bucket with four inches of 
water in it and some bacon rinds tied firmly 
to the middle of the jammed upright bucket 
handle and a bottle with a long thin neck 
(greased with the bacon rind) stuck with its 
tip just out of a mouse’s reach of the rinds 


make it easy for the mouse to get into the 
bottle. A series of mornings found four 
mice in the bucket; they had white feet so I 
think they were not our domestic mice. 
Les Owens wrote (EG 140 EPW) tell- 
ing of how to improve tools. I have long 
sought a ‘chunkle’, the digging tool of the 
East. I do not know where you could ob- 
tain one but I have stuck a mattock head on 
a hoe handle with a little cement to fill the 
excess hole in the matéock head. I have not 
had occasion to use it yet but it looks like 
it should work well. So if a reader has a 
small acreage and plentiful energy, maybe 
they would like to copy me. Hopefully 
helpfully, yours truly, 
John Guest, Rockhampton, Qld. 


Recipes, paw-paw tips, new 
people 
Hi EG, 

My husband and I have just started 
reading EG after recently purchasing five 
acres and are really hooked. Every Sunday 
I lie in my hammock, have some home brew 
and read away. I was reading an old version 
of EG and read an article on duck potatoes. 
Does anyone have any idea where I can 
purchase some seeds as we have a dam and 
would like to try planting some. We are not 
sure if the fish in the dam will be able to eat 
them or not either. If anyone has any geese, 
do you know if they eat blue claw crayfish? 
We would love a guard goose but not sure if 
they will eat our prized blue claw. 

I am really interested in the permacul- 
ture editorials in EG and wonder if anyone 
has done a course in permaculture, and if 
they could recommend them? We are also 
planning our vegie patches and wonder if 
size really matters? We are thinking the 
bigger the better but if anyone has any 
advice then please let us know. 

We have planted paw-paw from a 
small plant and now after 14 months it is 
nearly two metres high and so far has given 
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us 20 paw-paws! My grandfather says that 
paw-paws love cement and feed off the 
lime so if you haven't had any luck you 
could try it. 

We planted ours on a cement patch of 
our driveway, covered it in about 40 cm of 
soil and mixed in dynamic lifter. Mulched 
with bark chips and watered every other 
day we remembered. 

Also, if anyone can share with me 
their recipes I would love them as I want 
to make my own pickled garlic, sun-dried 
tomato and no-fuss scones. We are also 
looking to meet new people and if you 
are looking for someone to swap homes 
with for holidays or like to spend a cou- 
ple of weeks WWOOFING at our place 
then please drop us a line at 48 Cedar 
Avenue, Mt Hallen Qld 4312 or email che- 
rie_st@yahoo.com.au 
Cherie Heck, Mt Hallen, Qld. 


Keeping the dream alive 
Dear Earth Garden people, 

I would just like to take this opportu- 
nity to say thank you to Earth Garden and 
thank you to everyone who contributes to 
it, for helping to keep our dream alive. For 
over ten years now our family has had a 
dream of owning our own bit of land where 
we can just be us and live the Earth Garden 
way. But for one reason or another we now 
find ourselves living in a place that is one 
of Australia’s fastest growing suburban 
areas, located in Darwin — a place we said 
that we would never live in. But for now 
we know that it is the right place for us to 
be. We are still dreaming with the help of 
Earth Garden, and devour each edition that 
comes through the post. (Big sigh!!!) But 
we know that one day that dream will come 
true. Sooner rather than later we hope! So 
thank you again for helping to keep our 
dream alive. 

Sue Bateman, for the Bateman Family, 
Durack, NT. 


Some good drought crops 
Dear Earth Gardeners, 

Another year has flown by and time 
to renew my subscription. Thank you for 
a great magazine, which is just getting 
better. The past dreadful droughty, dusty 
summer, with stage four water restrictions 
in Ballarat, has taught us what will survive 
in the garden. Zucchinis — marvellous. 
Carrots and beetroot — OK. But no good 
for most beans, peas and potatoes. Good 
crop of ‘Gourmet Delight’ dwarf beans and 
‘Zebra’ climbing beans. In the flower gar- 
den — cosmos, roses and chrysanthemums 
proved hardy, but no good for dahlias. 
Had the best, sweetest grapes ever from 
our vine, which has not been watered! My 
hope and prayer is for all our gardens to 


EARTH PEOPLE WRITE 
receive wonderful life-giving rain over the 
next six months. Happy gardening. 

Beth Cox, Ballarat, Vic. 


Plenty to like in new books 


Dear All, 

I was so excited to get the Chook 
Wisdom books! It’s been a bit of a rocky 
year so the book is a bonus. I broke my 
wrist (did a great job) earlier this year, so 
typing was out. I’m a lot better now. I’ve 
learnt heaps about one-handed garden- 
ing from the experience. I also visited 
Queensland two weeks after the fracture 
for the birth of my first grandchild. What 
fabulous gardens over there! 

Val Harris, Albany, WA. 


Dear Earth Garden 

Thank you so much for the wonderful 
stack of Back Yard Oven books. We have 
all enjoyed reading through our copies, 
finding new information and inspiration, 
recognizing people we know ... Chef 
Jarratt says it’s cool. Carol says it’s won- 
derful to see the resurgence of peasant 
chef-ing. Rod the gardener wants to build 
all of them at home. Simon Henry, the Gl- 
enthompson brickmaker says he loves the 
range. I think the production looks great 
and is filled with good ideas for anyone 
wanting to build an oven. 
Gael Shannon, Lavandula, Shepherds 
Flat, Vic. 


House too big for one 
Dear Earth Garden readers, 

I’ve bought an old house about a stone’s 
throw from a full river (doesn’t flood) and 
also great underground clear water from a 
bore — it’s on seven acres and I would like to 
share with some other people or person who 
likes peace and quiet, bird life and helping to 
establish an organic food and tree production. 
This house is too big for one person — it 
used to be the old sawmill house. 

Anyone interested in staying and 
working periodically to get this place to- 
gether and enjoy it on a long term basis? 
Perhaps write and tell me about yourself 
and vice versa, and if we agree, give it a try 
out for a while to sec how it works out. 

I'm looking for people who love natu- 
ral healthy living and daily work to estab- 
lish a garden of Eden — this place could do 
with some helping hands, and the place is 
in a fantastic position. 

Re gardening — anyone got any spare 
lion-tongue lettuce seeds please? I'd be 
most grateful — I gave all my old seed va- 
rieties away when I went overseas. Cheers, 
best wishes. 

Marion, ‘Old Sawmill Cottage’ RMB 8, 
Terry Hie Hie Rd, Terry Hie Hie, NSW 
2400. 
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What can you do? 
Dear Alan, 

There were so many things in your 
*Beyond the Bitumen' editorial in EG 140 
over which I have been obsessing lately. I 
really worry for my grandchildren, What 
sort of world are they inheriting? What 
continually perplexes me is we know what 
the problems are, and we have workable, 
sustainable solutions. The bit that's miss- 
ing is ACTION to implement the solutions! 
As usual the action will come from us 
plebs — in fact, this is where it must come 
from. We control the food, energy and 
goods markets by choosing to accept or re- 
ject what's on offer. Each individual, past 
and present, is responsible, first or second 
hand, for the world's current environmental 
crisis. This is compounded by the fact that 
there are too many people. What's more, 
these individuals are constantly seduced 
by market forces into desiring much more 
(at what ultimate cost?) that our forebears 
could never contemplate. 

However, I would say that individual 
inaction could be the answer. This basi- 
cally means living simple lifestyles on a low 
technology/appropriate technology basis. 
We must be involved with alternative ways 
of living happily, healthily and sustainably. 

Each of us could, right now, drastically 
lower consumption of energy and materials. 
Going to bed at sundown and getting up at 
sunrise is one thing easily done. 

I see people looking for technical solu- 
tions to our problems but they are just trying 
to keep what we have, though doing it more 
efficiently, (for instance, the ever-evolving 
solar energy trapping technologies). We're 
overloaded with gadgets and getting further 
and further from nature, which many may 
regard as an inconvenience — until it is 
gone and they realise we are up "shit creek". 
Let's do less and enjoy life more. De-clutter 
our lives. We will all be happier. 

Actually, I wanted to mention Gary 
Thomas’s article ‘Global Slow Food.’ 
(EG 140) He really got me in when he 
mentioned Vandana Shiva’s “electrifying” 
speech. Gary mentioned veganism in his 
article too. I’m convinced that if everyone 
adopted an appropriate plant-based diet, 
whatever term you give it being irrelevant, 
we would have a far healthier population. 
We would live into old age productively, 
with lots less debility. 

There is an excellent DVD of a 60- 
minute talk (with slides) by Dr Michael 
Klaper, A Diet For All Reasons, which 
should be compulsory viewing for eve- 
ryone. It is $10 posted, and as the blurb 
says, “If this doesn’t convince you, nothing 
will.” It is available from: The Vegetarian/ 
Vegan Society of Queensland, 1086 Water- 
works Road, The Gap, Queensland 4061. 
Ph: (07) 3300 9300. Email: vegsocq@tpg. 


com.au or Web: www.vegsoc.org.au. 

Also: The Australian Vegetarian Soci- 
ety (NSW), PO Box 56, Surry Hills, New 
South Wales 2010. Ph: (02) 9698 4339. 
Email: avs@veg-soc.org or Web: www. 
veg-soc.org. They publish an excellent 
$2.50-posted booklet Go Vegetarian. 

Finally, I look forward to getting 
a copy of ‘Back Yard Ovens’ from the 
newsagent. Cheers. 

Ian Brothers, *Bridgewater', Grenfell, 
NSW. 


Queries and comments 


Hi everyone, 

Can you link me up with someone who 
has built a mud (cob) bread oven in north 
Queensland? We want to get started on one 
but need some hands-on expertise. Thanks. 
kimsteventucker@yahoo.com.au 
Kim. Via Email. 


Dear Kim, 

‘Earth Garden’ has published a book 
on this subject, ‘Back Yard Ovens’ and it 
features the oven building experiences of 
people from all over Australia. You can 
order it through The Good Life Book Club 
by phoning (03) 5424 1814, or by visiting 
www. goodlifebookclub.com. 

All the best, Fiona. 


Earth Garden, 

Does anyone have any practical plans 
or suggestions for poly-houses or green- 
houses suitable for organic tomato pro- 
duction? PS Keep up the great work! 
wottabeach@westnet.com.au 
Bruce. Via Email. 


Hello, 

I love my garden but my legs and 
feet have a terrible time with grass mites. 
Could you tell me if Jackie has any articles 
in magazines or on the web about natural 
cures or preventions? 

Skin specialists only suggest keeping 
off the grass which is true but not practical. 
Regards. franwick@fishinternet.com.au 
Frances Terry, NSW. Via Email. 


Dear Frances, 

To my knowledge Jackie hasnt written 
about this in Earth Garden. Other readers 
may have some suggestions. Or you could 
put a call out on the web site — go to www. 
earthgarden.com.au and follow the link to 
the Path. You can meet loads of knowl- 
egable Earth Gardener types there with all 
sorts of tricks up their garden sleeves. 

Regards, Fiona. 


Hi all, 

We very much enjoyed the Winter 
edition, especially the excellent articles on 
solar power. Kind regards. 

Warwick Tidswell. Via Email. 


EARTH PEOPLE WRITE 


Hi, : 
I am a subscriber of some six months 
and was told about a wicking (?) garden, 
in one of last year's articles. Can you tell 
me how I can access this information? In 
a nutshell, it is a raised garden bed with a 
membrane, layer of carpet or some such 
to stop piercing the membrane, aggy pipe 
with an elbow either end, through which 
you water the garden, top up with nutri- 
tious soil, then plant your edible garden. 
Hope this makes some sense — but the 
instructions I was given were a little vague. 
Sounds very economical on water. 

Keep up the great work. alcor@dodo. 
com.au 
Coral and Alan Jones. Via Email. 


Hi Carol and Alan, 

Sorry, I can't find any reference to 
such a thing as a “wicking garden” in the 
previous issues. Astute readers may recall 
the article. We've had SO many great gar- 
dening articles, a trawl through some back 
issues at your local library should reveal 
some gems. The article 'Clay Pot Sub- 
Surface Irrigation' (EG 137) was extreme- 
ly popular. Back issues are also available 
through The Good Life Book Club. 

Happy toiling — Fiona. 


Hi, 

Could you please tell me where I 
can buy comfrey seeds? raymondargent 
@optusnet.com.au 


Ray Argent. Via Email. 

Hi Ray, 

We’re not sure — but readers might help. 
Fiona. 

Hi EG friends, 


Any update on casa barone tomatoes? 
Is seed available? Would appreciate info 
if you know — thanks. Enjoy the mag as 
always. rsmether@bigpond.net.au 
Val Smtheram. Via Email. 


Dear Val, 

The Good Life Book Club sells a wide 
variety of tomato seeds, but not that par- 
ticular type at the moment. Readers may 
be able to help. 

Happy hunting — Fiona. 


Dear Earth Garden, 

Thanks for all your help — you do 
a fantastic job. PS Thanks for arranging 
the gift subscription to my son Anthony 
in London — he has his first copy and is 
absolutely ecstatic about it. 
Shirley Hartland. Via Email. 


To all at Earth Garden, 
We love your magazine and have been 
subscribers on and off (while we lived in 


NZ for three years) for many years. Keep 
up the good work, cheers. 
John Dean. Via Email. 


We're always keen to hear from our friends 

across the Tasman or elsewhere in the 

world. Earth Gardeners are everywhere! 
Fiona. 


Dear Earth Gardeners, 

Thanks for the inspiration! I’m now 
living on a huge block with plenty of fruit 
trees and more to come! 

Megan. Via Email 


Dear Earth Garden, 

Please could you tell me how to 
grow eggplants? I live in Victoria and, 
now in remission, I have been told of 
the benefits they can bring. I would 
like to grow the small ones if possible: 
mkilpatrick@netspace.net.au 
Maureen. Via Email. 


Dear Earth Garden, 

We live in Seymour, Victoria, and 
are interested in permaculture. We are 
looking to see if there is anyone within a 
50-kilometre radius around Seymour, with 
a permaculture gardengthat we could get in 
contact with to share ideas and experience. 
Email: creativefly@bordernet.com.au 
Ray Grant. Via Email. 


Enviro-friendly heritage 
Dear Earth Garden, 

My parents lived through the depres- 
sion and war years in Europe. These were 
difficult times. I am told that when shoes 
wore out they were lined with cardboard 
and paper. Mum had crocheted a beautiful 
white bedspread before marriage. During 
the war she had three babies. She gradu- 
ally unpicked the bedspread and knitted the 
yarn into baby clothes. 

Towards the end of the war the sup- 
ply of legumes, which had been purchased 
and stored at the beginning of the war, 
were hard and dry. Even with lengthy 
soaking and cooking they did not soften. 
Dad patiently sat at the kitchen table and 
individually crushed each bean or pea 
with a hammer before cooking them. This 
was made into a tasty mush. Heating fuel 
was in short supply so mum would walk 
the railway lines close by collecting the 
coal which had fallen from the trains. She 
would hide the filled bags which dad col- 
lected when it was dark. 

We immigrated to Australia when I 
was six years old. I have many memories 
of my parents’ struggles during the first ten 


Earth People Write 
continues on page 64 
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Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Brisbane Solar Buying Group 
More Brisbane residents, commu- 
nity groups and businesses gen- 
erating their own green electricity. That's 
the first aim of a newly launched West 
End, Brisbane, community group, called 
Local Power. A not-for-profit organisation, 
Local Power wants to establish a PV Solar 
Panels Buying Group, and is keen to hear 
from South East Queensland (in particular 
4101) property owners who are interested 
in installing PV Solar panels. 

Spokesperson for Local Power, Russ 
Holmes, says, “If we can get enough peo- 
ple together as a buying group, we hope to 
achieve significant savings in the purchase 
and installation of PV solar panels." PV 
solar panels are installed on north or west 
facing roofs, and convert solar energy di- 
rectly into electricity, which can then be 
used in the house. No greenhouse gases 
are produced by solar panels. With a grid 
connection, a household can put any excess 
electricity it produces into the electricity 
grid (and get paid for it), and then draw elec- 
tricity back from the grid when use exceeds 
supply, or when the sun isn't out. According 
to Mr Holmes, “There are many advantages 
in generating your own green electricity 
— knowing that you are reducing greenhouse 
gas emissions, selling back to the grid which 
means your neighbours will be using green 
electricity too, and re-locating energy pro- 
duction in the local community, thus giving 
the local community greater ownership and 
control over energy assets." 

“Solar panels are coming down in 
price, and now attract an $8000 rebate from 
the federal government. The State Govern- 
ment's recent announcement that it intends 
to increase the amount households get paid 
for the green electricity they put back into 
the grid, will make an investment in solar 
panels more attractive. And we are hoping 
to make solar panels even more affordable 
through establishing a buying group." 

"Of course green electricity genera- 


tion needs to be combined with concerted 
efforts to reduce our energy consumption if 
we are going to make a real dent in green- 
house gas emissions." Anyone interested in 
finding out more can visit Local Power's 
website at http://localpower.net.au. 


Solar ‘Smart’ Bins Email Garbos 
Brisbane City Council is trialling new 
solar powered public rubbish bins which 
compact rubbish and email the council 
when they are full. In the next few months 
ten bins will be trialled in the CBD and 
Fortitude Valley at a cost of $30,000. Lord 
Mayor, Campbell Newman, says they will 
help council officers respond quickly to 
overflowing rubbish. “These bins actually 
compact rubbish by using energy gener- 
ated from the sun,” he said. “When they’re 
finally full they actually send an email or 
text message to council telling us to come 
along and clear them.” 


GREAT! EXCEPT. 
bo NC P 


pi 
nba EE YY 


DON'T YOU WRITE ?* 


The medicinal herb echinacea can reduce 
the risk of catching a cold and can shorten 
its duration by up to 1% days, according 
to new research. Taking echinacea sup- 
plements, which come as tablets, extracts, 
fresh juice, tincture and tea, was found to 
reduce the risk of a cold by 58 per cent, 
according to analysis of 14 existing studies 
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on the herb, published in the journal Lancet 
Infectious Diseases. 

Echinacea is a collection of nine re- 
lated daisy-like plant species that are native 
to North America and used in traditional 
native American medicine to treat infec- 
tion, snakebite and rabies. Three of the nine 
species are commonly used for medicinal 
purposes, and different parts of the plant 
including the flower, stem and root are used 
in different products. Advocates of echina- 
cea say it strengthens the body's immune 
system by destroying invading organisms. 


Toxic Metal In New Globes 
Australia must deal with an environmental 
side effect over its decision to phase out the 
traditional light bulb in favour of energy- 
efficient fluorescent bulbs. Fluorescents 
last four times longer than incandescent 
bulbs, and are five times more efficient at 
using electricity. But the new bulbs contain 
mercury, regarded by the Environment 
Protection Agency as the most toxic known 
substance apart from radioactive materials. 
Mark Doggett, of green group, Environ- 
ment Victoria, said there was a “huge 
threat" of fluorescent bulbs “leaking their 
mercury into our water and our soils". 

“This is something the (State) Gov- 
ernment could move on very quickly but 
they've chosen not to (with the) lame ex- 
cuse that it's a federal matter." He said State 
governments should treat fluorescent bulbs 
as hard rubbish and have dedicated collec- 
tions, or have council-run facilities for the 
bulbs and other e-waste such as computers. 

Experts say mercury poses the greatest 
threat to pregnant women, infants and chil- 
dren. Jane Castle, a campaigner with Syd- 
ney environment group, the Total Environ- 
ment Centre, said fluorescent bulbs were 
“a huge problem waiting to get bigger". “It 
really needs to come up the agenda if eve- 
ryone's switching their incandescent bulbs 
for these new ones,” she said. ^ You're go- 
ing to have a lot more mercury going into 


LS " » 
the system." Ms Castle said that only about 
one per cent of fluorescent bulbs are prop- 
erly recycled. This is done by the company 
Advanced Recycling Australasia, which 
takes old bulbs from businesses. 

*We're going to have a huge legacy 
to deal with if we don't collect and recy- 
cle them," she said. “Some of the (local 
landfills) are lined but a lot of them are 
not, which means that when it rains ... 
toxic waste leaks into the ground water 
and can then just get dispersed into the 
environment. Light bulbs aren't classified 
as a hazardous waste." There are a number 
of solutions to the problem, she said, in- 
cluding a levy on bulbs to subsidise local 
government collections, a prepaid satchel 
to return spent bulbs in the mail, and drop- 
off sites at supermarkets. The light bulbs 
are just part of a growing “e-waste” prob- 
lem, Ms Castle said. "In every computer 
monitor there's two kilograms of lead and 
they're going to landfill as well." 

Defenders of fluorescent bulbs say 
that incandescents indirectly use mercury. 
Coal-fired power stations produce mercury 
as a waste product. Because incandescent 
bulbs use more electricity than fluores- 
cents, they are bigger mercury polluters. 

Catherine Corver, a spokeswoman for 
the Department of the Environment, said: 
"Individual compact fluorescent lights are 
responsible for releasing less mercury into 
the environment than incandescent light 
bulbs". Environment Victoria's Mr Dog- 
gett said this rationale “misses the point". 
“It is a very good idea to choose energy 
efficiency but we have to make sure we 
apply best practice to managing the waste," 
he said. Ms Corver said the mercury con- 
tent of compact fluorescent light bulbs was 
decreasing and in Europe was less than 
five milligrams. Recycling of fluorescents 
was feasible and the Environment Protec- 
tion and Heritage Council was investigat- 
ing the options, she said. 

— The Age 


If A CF Bulb Breaks In Your Home 
Pregnant women and children are particu- 
larly vulnerable to mercury poisoning and 
should not be involved in any clean-up. 
* Use a wet towel or wet paper towel to 
cover the break and soak up any residue, 
including glass shards and white phospho- 
rus powder. 
* Quickly dispose of shards and powder 
residue using an airtight bag. 
* Open a window to let out any mercury 
vapours. 
* Don't use a vacuum cleaner: this will help 
spread and vaporise the mercury. 

— Environment Victoria 


Skip Dippers Get Wasted Food 
Paul Martin likes to do a big grocery shop 


— the kind that fills a supermarket trolley to 
the brim — about once a fortnight. The shop 
always takes place after dark. It costs him 
nothing, except the time he spends rummag- 
ing through the supermarket skip with his 
flatmate. Part of a growing number of ‘skip 
dippers', Mr Martin, 30, is a consultant from 
inner-suburban Melbourne who has been 
getting his food — and more — from com- 
mercial skips for the past five years. 

“The reason I do it is nothing to do with 
cost; I’m a well-paid consultant,” he said. 
“But by doing this, I help to reduce waste 
and landfill.” Mr Martin, a chef by training, 
says he eats well from the skip, stocking 
up on everything from bread, fruit and 
vegetables, tinned produce, rice crackers, 
wine, beer and juices. He has even acquired 
cooking utensils on his fortnightly shop. 
“Tt makes no sense that this perfectly good 
food is thrown out, it’s so wasteful,” he said. 
Another regular skip dipper who wished not 
to be identified said the ‘dipper’ community 
was so strong in Melbourne that sometimes 
swap-meet picnics were organised for peo- 
ple to exchange goods. According to The 
Australia Institute, a Canberra-based public 
policy think tank, a growing number of 
people are skip dipping. Author of the new 
research paper, Skip Dipping in Australia, 
Emma Rush, said the practice was less 
about getting something for nothing and 
more about taking a stance against the con- 
sumer culture. More than 17 million tonnes 
of solid waste is heaped into Australian 
landfill sites each year. Visit www.tai.org.au 
for more information. 


CAN YOU GIVE US FIVE ? 

MICK’S STILL GOT Nee NONE 

AVOCADOS AND RASTA SAUCE 
ONIGHT ! 


Charities Boost Wild Land Protection 
Two global conservation charities are to 
spend about $15 million protecting wilder- 
ness areas in northern Australia. The Pew 
Charitable Trust and the Nature Conserv- 
ancy have joined forces to fund a program 
called Wild Australia. The program will 
assist landowners and groups to seek pro- 
tection for significant areas and lobby for 
marine sanctuaries off the coast. Spokes- 
person, Dr Barry Traill (yes: our former Dr 
Wildlife) says the project is already work- 


cda . a EA 

ing with conservation and other groups 
trying to protect the Kimberley coast, in 
northern Western Australia, from gas de- 
velopment. “I’m confident that working 
with companies and governments we will 
be able to get to a solution where we don’t 
have developments and changes which are 
damaging to the country or damaging to 
the economies of industries that are already 
in place like tourism,” he said. 


Carbon Offsetting Questioned 
By Consumer Watchdog 


Carbon offsetting has become popular 
in the past 12 months as people seek to 
reduce their carbon footprint. The idea is 
that you pay an organisation to plant trees, 
or run energy-efficiency programs to offset 
the carbon emitted by your (for example) 
household power use, plane or car trip. But 
consumer watchdog, Choice magazine, has 
recently questioned how well-regulated 
such schemes are in Australia. 

Choice is concerned that “a cowboy 
environment” may emerge unless carbon 
offset schemes are regulated. It found that 
the schemes on offer in Australia vary wild- 
ly in how they calculate emissions and the 
costs of offsetting them.«0ne company has 
not planted any trees despite being in busi- 
ness for 12 months. Seventeen companies 
now offer people the chance to pay them to 
offset their flight carbon emissions through 
tree-planting, investment in wind and so- 
lar power, methane capture or improving 
energy efficiency. Choice warns that the 
industry is not transparent and requires in- 
dependent verifying of its green claims. 

Choice also queries the value of tree 
planting to offset emissions because of 
variables such as long-term assurance 
that the trees will stay in the ground and 
not be logged, bushfires, failed plant- 
ings, droughts, and poor growth rates. 
The Australian Conservation Foundation 
recommends you take on a three step 
process if you want to minimise your 
carbon emissions. First, reduce your own 
emissions by using energy efficiently in 
your home and car (and ideally, taking 
fewer flights). Second, install renewable 
energy (or buy GreenPower™ products). 
Finally, offset the rest. 


Sun Lizard Solar Heater Wins 


On ABC's ‘New Inventors’ 
Apart from upgrading and releasing new 
models of the Sun Lizard, on August 1 Sun 
Lizard inventor, Colin Gillam, appeared on 
ABC's “New Inventors” and won. Colin 
explained how the Sun Lizard works to 
host James O’Loughlin. A three-member 
expert panel evaluated the Sun Lizard 
against two other inventions, and chose 
it as the winner. Later that week, the Sun 
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Lizard was also voted the winner in the 
online “Viewer’s Choice”. Colin now ad- 
vances to a final ‘New Inventors’ round 
later this year where Australia's best inven- 
tion of 2007 will be chosen. 

The Sun Lizard exploits the power of 
the sun to heat homes in winter and cool 
them in summer, dramatically reducing 
fossil fuel energy consumption and green- 
house gas emissions. The principle of the 
Sun Lizard (one of which has been work- 
ing on the roof of the Earth Garden office 
for nearly two years) is simple. To heat air, 
the Sun Lizard captures sunlight in a roof- 
mounted, glass topped box, causing it to 
heat up. The Sun Lizard then transfers that 
heat to the home using solar-powered fans. 
In summer, the fans extract rising hot air 
from a home, preventing heat buildup. The 
New Inventors’ website is at http://www. 
abc.net.au/tv/newinventors/. Streaming 
video of Colin's presentation, and more 
material on the Sun Lizard will remain on 
the site. Just type ‘Sun Lizard’ in the search 
function on the New Inventors website. 

Meanwhile, the existing Sun Lizard 
will be replaced with a one- or two-col- 
lector version with a more flexible instal- 
lation arrangement — the fans and airflow 
control systems are separated so they can 
be located in the ceiling cavity or wherever 
you want. “This means less ‘stuff’ on the 
roof and lower profile so making it more 
acceptable to people concerned about their 
roofline. It also means that if you install 
the two-collector (upgradeable from the 
one-collector) unit, you will get twice as 
much heat as the current version for only a 
bit more money. It will also be much easier 
to install for DIY or professionals," Colin 
told Earth Garden. 

New Sun Lizard products in the solar 
pipeline include a solar heat extractor with 
a night time mains backup option. This 
removes hot air from the room while al- 
lowing cool air in through a filtered floor 
vent — the mains backup allows it to func- 
tion at night if required. A new solar heat 
shifter takes heat from a room with heating 
or passive solar heating and pumps it to 
colder parts of the house — heat distribution 
is better and the house feels more comfort- 
able throughout. And there's a combination 
of the above: the two new products can be 
upgraded or combined to do both jobs and 
you can add solar heat collector panels to 
form the complete Sun Lizard. For more 
details visit www.sunlizard.com.au. 


Polynesians Answer Chook Riddle 
Why did the chicken cross the Pacific 
Ocean? To get to the other side, in South 
America. How? By Polynesian canoes, 
which apparently arrived there at least 100 
years before European settlement. That 


is the conclusion of an international re- 
search team, which has reported that it has 
found “the first unequivocal evidence for a 
pre-European introduction of chickens to 
South America”, or presumably anywhere 
in the New World. 

The researchers said bones buried 
on the South American coast were from 
chickens that lived between 1304 and 
1424. Pottery at the site was from a similar 
or earlier time. A DNA analysis linked the 
bones, which were excavated at El Arenal 
on the Arauco Peninsula in south central 
Chile, to chickens from Polynesian islands. 
For more than 30 years, scholars have 
debated when and how chickens reached 
the Americas: whether in pre-Columbian 
times, possibly by Polynesian visitors, or 
when Portuguese and Spanish settlers ar- 
rived in South America after 1500. Most 
experts had favoured the latter hypothesis. 
From the DNA examination, the research- 
ers concluded that the El Arenal bones had 
a close genetic relationship to chickens 
from prehistoric sites on several islands, 
Tonga and American Samoa in particular. 

— New York Times 


The Wisdom Of Water 
Alanna Moore's latest book, The Wisdom 
of Water, was published in July this year. 
Alanna was touched by the *water crisis', 
but she believes that it is a crisis that we 
shouldn't be having. “Fresh water tends to 
vanish when human impacts are high. But 
we can reverse the trend and also re-con- 
nect with the magic and healing powers of 
living water," she says. 

The book delves into water's myste- 
rious origins and manifestations; its en- 
ergetic and spiritual aspects; global tra- 
ditions; as well as water in Australian 
landscapes. It looks at current issues and 
shows that energy guzzling de-salination 
plants are not necessary. It suggests greater 
diversification in water harvesting, such 
as ‘new water’ deep in the Earth, which 
water diviners and some scientists are able 
to find. It looks at traditional modes of 
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weather prediction, whereby changes in 
plant and animal behaviour can herald rain 
with more accuracy than meteorologists. 
And it outlines how farm planning and 
landscape design can be used to store water 
in the soil, where it belongs, to reverse the 
processes of desertification that are rife in 
Australia. 

"Water pollution and lack of rain may 
be remedied with subtle means, including 
prayer,” says Alanna. “Rituals can connect 
us to water’s powerful elemental forces 
and help us find deep cleansing on emo- 
tional and spiritual levels. It is no wonder 
that it has traditionally been the most high- 
ly revered of the elements.” The 250 page 
book hopes to re-kindle that reverence and 
provide inspiration for greater kindness 
and care for all the Earth’s waters. More 
information is at Alanna’s website at www. 
geomantica.com. 


Biodynamic Agriculture Course 
The TOCAL Agricultural College in the 
Hunter Valley is hosting a weekend course 
in biodynamic agriculture on 20 and 21 
October. The beginners’ course has a practi- 
cal focus: find out about the preparations, 
learn about enlivening soil, be introduced to 
Rudolph Steiner’s ideas on soil fertility, dis- 
cover the astrological calendar that guides 
planting and harvesting, visit a BD farm 
where science and practice meet, and meet 
other enthusiastic learners. To find out more 
contact Bob Brough on (02) 4938 1798 or 
Gloria Peacock on (02) 4932 8596, or check 
it out at www.hunterbiodynamic.org.au. 


Post Carbon Training In Byron 
The Permaforest Trust, Centre for Sustain- 
ability Education, will be training Post 
Carbon Professionals in its accredited per- 
maculture training program in Byron Bay, 
starting in March 2008. Climate change, 
peak oil and other limits to growth, such 
as declining water availability, are raising 
awareness for the need to move beyond 
the fossil fuel era. According to founder 
and trustee, Tim Winton, the Permaforest 
Trust’s 2008 courses offer a comprehen- 
sive range of training in hands-on skills 
combined with cutting edge theory. 

Mr Winton, a sustainability educator 
for the past decade and regular speaker on 
post carbon transition, says: “Our students 
will learn with projects such as community 
gardens, developing energy descent action 
plans and community climate change ini- 
tiatives. Jobs are now opening up in local 
councils and government funded projects, 
allowing our students to work in other 
communities. Positive change for post car- 
bon transition is a large part of our overall 
approach.” For additional information see 
www.permaforesttrust.org.au. 
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IREEN Power Today is a new book from 
99 Earth Garden that presents real-life sto- 
inf ries from Australians who've installed 
grid-connected renewable energy systems. 
There are chapters on grid-connected solar, 
wind power, solar hot water, micro-hydro, and 
information on finding government rebates of 
up to $8000 per household, as well as where 
to find accredited installers to do the work and 
organise your rebate. 


How A Solar 


OLAR electric cells (or photovoltaic panels), simply 
Qm sunlight into electricity. They should not be 

confused with solar hot water collectors, which use 
heat from the sun to heat water (for washing and cooking 
etc). Solar electric panels use the /ight from the sun to 
generate small amounts of electric current, which can be 
harnessed to run lights and appliances in your home. 

Solar panels are made from thin layers of silicon 
crystals. Some layers are positively charged, and some 
negatively, so that when sunlight ‘excites’ these highly 
sensitive materials, streams of sub-atomic particles — elec- 
trons — ‘jump off’ their atomic silicon structures, and are 


If you're not into physics you can 
skip this next paragraph! 


What happens when sunlight excites the 

silicon in a solar electric panel is that the third 
electron shell of neutral silicon contains only 
four electrons, when it can in fact contain eight. 
These electrons are less tightly bound to the 
nucleus than those in the inner two electron 
shells. So, if they receive more energy than the 
amount required to bind them to the nucleus 
(such as that provided by photons of light hitting 
the solar panel) they can be ejected from their 
electron shells and will become free electrons. 
This is known as the photoelectric effect. 
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The 80 page, full colour book is on sale 
from late September in newsagents and book- 
shops throughout Australia and costs only 
$19.95. It can be ordered in advance from The 
Good Life Book Club by phoning (03) 5424 
1814, or visit www.goodlifebookclub.com. 

The following extracts from the book 
show how a solar panel works, and also give 
a taste of some of the commercial solar hot 
water units now available in Australia. 


Panel Works 


captured as a flowing electric current. 

This flowing electric current of electrons, or charg- 
ing current can then be harnessed to run your house, once it 
goes through three steps. 

Firstly, the charge is fed into a battery bank to store 
the electrical energy (otherwise you'd only be able to run 
appliances when the sun's shining). Secondly, the electric 
current goes to and from the battery bank via a control box 
or regulator, which ensures that your batteries aren't over- 
charged, or discharged too heavily. 

Thirdly, once the electric charge has been stored 
in your battery bank, it is fed through a *magic box" 


4 electrons in outer shell 


jp imis, 


Nuclevs of 14 protons 
& 14 neutrons 


2 electrons in 


inner sheli $ electrons in 


Second shell 


iusta 


Atomic structure of silicon. 


NC photon 
AM left Lien eer 


Ovter NC Jat, uo 
electron (e) 


Before collision of 
the photon with 
the electron 


^ Free electron left 
to drift within the 
silicon 


After ine collision the 
Silicon atom hasa 
net positive charge as it 
has lost one of ifs electrons 


The photoelectric effect. : 


called an inverter, to change the power from (typically) 
12 or 24 volt battery power, to ‘normal’ 240 volt mains 
power which powers most Australian homes via the 
power lines. The 12 or 24 volt battery power is not the 
same type of electricity, or the same force, as the 240 
volt electricity which runs a suburban home connected 
to the mains grid. So the battery power needs to be 
‘inverted’ from 12 or 24 volt DC up to 240 AC. Then 
it’s in a form which can run the electrical appliances 
in your home. If you have a small power requirement, 
such as simply running a couple of lights and a radio 
in a weekend shack, you might be able to run your ap- 
pliances straight from the battery bank without even 
needing an inverter. 

Finally, you get to consume the power to run your 
home. 


Grid-connected solar power 

These days thousands of Australian homes have in- 
stalled solar electric panels even though they are already 
connected to the mains grid. This means they don't have 
to buy a battery bank as well — they can effectively 
use the mains grid as their battery. The way this works 
is simple and delightful. The solar panel array on the 
roof generates power which is fed through the inverter 
to make it into 240 volts AC. This electricity then runs 
the house. If the panels aren't generating enough to en- 
tirely run the house, it's supplemented by mains power 
from the street. So at night, or in the middle of a cloudy 
winter, you might be running entirely on mains power, 
but on sunny days you might run entirely on solar power. 


How a solar-electric panel works. 
a 


Over the course of a year (or bill cycle) the two meters 
in your meterbox measure this backwards and forwards 
flow of electricity and the net result is usually a much 
lower electricity bill. Some people even get their power 
bills down to zero or below! (Below zero means they get 
a cheque from their electricity company instead of a bill. 
Imagine that!). 


Todae Wind 


This home’s grid-connected 1 kW 
Whisper 200 wind generator 
— and 1.4 kW solar array — sup- 
plies all the electricity required 
to run the house at Bondi in New 
South Wales. The owner “loves 
his wind and solar installation,” 
according to Dani Lombard from 
Todae. The Whisper can output 
200 kWh a month at wind speeds 
of 5.4 metres a second. For more 
details about the Whisper, which 
can be used for grid-connect or 
remote systems, visit: www.todae. 
com.au/comersus2/store/comersus - 
viewltem.asp?idProduct =572 


This home in Bondi is totally 
powered by wind and sun. 
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Solar Tubes Facing the Heat 


Solar hot water systems may be based on flat plate or evacuated tube solar collection. Here 
Stephen Standish puts the case for the evacuated tube approach. 


by Stephen Standish, 
Endless Solar 


How do Hills Endless Solar water heaters work? 

Most solar water heaters use ‘flat plate’ technology, which 
has been around for many years. It works, but now there is a better 
alternative. Hills Endless Solar water heaters use state-of-the-art 
technology based on evacuated glass tubes and highly efficient heat 
transfer techniques. 


What makes evacuated tube solar hot water systems 
so efficient? 

The secret to the much greater efficiency of the evacuated tube 
solar hot water system is the use of curved surfaces to absorb the sun's 
energy. 

As illustrated in the diagram, because the system involves a 
series of tubes, they have a much greater surface area exposed to the 
sun morning, noon and afternoon. Flat plate solar systems are only at | 
maximum efficiency in the middle of the day. HY Flat JM inl 1 


| 
MI il 
jn E 


Endless Solar, Mail: PO Box K596, Haymarket NSW 1240, nn 
Telephone: 02 9281 5526, Fax: (02) 9281 5596, The — surface of the evacuated 
Email: info@endless-solar.com tubes is still perpendicular to morning and 
Web: www.endless-solar.com.au afternoon sun. 


Edwards Solar Hot Water 


EDWARDS Edwards Solar Hot Water have been manufacturing qual- 
ity stainless steel solar hot water systems in Australia for 
Australian conditions for over 45 years. Federal and state 
government incentives (depending on the state) can assist 
with the purchase of a solar hot water system. 
Research has shown that if you install a solar hot 
water system it has the same benefit as taking a 
small motor vehicle off the road permanent- 
ly, saving all those tonnes of greenhouse 
gases. The Edwards roof mounted range 
of systems boast marine grade stainless 
steel tank construction, which has stood the test 
of time, a choice of seven colours, one to suit your 
roof, and long warranties. 
You can call Edwards on 1300 765 277 for a free in- 
home quote. Otherwise visit the Edwards website at www. 
edwards.com.au. 


Edwards 
Solar Hot 
Water has been 
in the business for 
over 45 years. 
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Solar Mio's Thermally Operated 
Photovoltaic Pumping System 


Solar Mio are Australia's largest independent family- 
owned manufacturers of solar hot water services, solid fuel 
cookers and central heating boilers. They have an exten- 
sive dealer network throughout Australia. 

As well as their innovative cooking products, they 
manufacture equally innovative solar products, like their 
thermally operated photovoltaic pumping system (TOPPS), 
which is totally reliant on the sun for its power. Primarily 
designed for split systems with ground mounted tanks, 
the TOPPS unit is also adaptable for low pressure ceiling 
mounted systems where thermosiphon operation is unob- 
tainable. It can also be used in glycol-based systems. 

When the sun heats the water to a given tempera- 
ture the pump is turned on. It continues to run whilst 
the temperature is maintained. This circulates the heated 
water into the storage cylinder. As this only occurs when 
it's sunny the system is completely reliant on sunshine to 
power it — both electrically and thermally. Frost protec- 
tion is reliably provided by Hitachi frost valves. 

For enquiries phone: (02) 6040 6666, or email: 


Solarhart 


Solar hot water systems will reduce the average household 
hot water energy consumption by 50 to 90 per cent, passing 
on a big cost saving to homeowners*. Depending upon the 
installation and type of system installed, the installation 
of a Solahart water heater may be eligible for a financial 
benefit from Renewable Energy Certificates (RECs), and in 
some states, a government rebate may be available. 

Solahart hot water systems are available with either 
electric or gas boosters, which ensure a constant flow of hot 
water year-round. So for families on a tight budget, it's a 
smart financial investment. 

The growing popularity of solar hot water is also 
reflective of recent home trends, which enable homeown- 
ers to actively participate in preserving local environments. 
Generally, a homeowner who replaces a conventional elec- 
tric water heater reduces greenhouse gas emissions by up to 
three to four tonnes, which is the equivalent of taking a car 
off the road. 

The price of Solahart hot water systems vary accord- 
ing to regional requirements, the type of system installed 
and your individual hot water needs. Systems range be- 
tween $2500 and $5000 installed, less any applicable RECs 
or state government rebates. 

Homeowners can contact Solahart on 1300 307 367 
to determine which solar hot water system is best suited to 
their home and geographic location. 


The Solar Mio TOPPS hot water unit is available in 
four retrofit sizes or as a complete system including a 
storage cylinder, either gas or electric boosted. 


mailto: metaldynamics@iprimus.com.au. 

These are just some of the many products designed 
and manufactured in Australia by SolarMio. They also 
supply a free design service for central Heating, provided 
their products are used. 


^ 


The Solarhart Thermosiphon HRS system. 


*Savings of 50 to 90 per cent shown are based on Australian Government 
approved TRNSYS simulation modelling. Savings and incentives will 
vary depending upon your location, type of Solahart system installed, 
orientation and inclination of the solar collectors, type of water heater be- 
ing replaced, hot water consumption and fuel tariff. Maximum financial 
savings on your hot water bill are achievable when replacing an electric 
water heater on continuous tariff. 
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Solar Lord 


Solar Lord is a wholesaler of solar products for domestic 
and commercial use. From solar hot water, solar house or 
pool heating to solar grid or off-grid systems, Solar Lord 
offers highest efficiency products at affordable prices. 

The Solar Lord collectors have been tested by Fraunhofer 
— the top laboratory of solar energy in the world. The 
efficiency test results show it features 50 to 90 per cent more 
efficiency than the flat panel. The stagnation test results show 
the collectors can withstand a wide spectrum of climatic and 
tough conditions without losing their efficiency. 

Therefore Solar Lord Hot Water Systems can contribute 
the best value to sustainable living. 


System features and benefits 

€ 50 to 90 per cent more efficiency than flat panels 

€ Works perfectly in the winter, producing plenty of hot 
water on overcast days. 

€ Free hot water from the sun all year around resulting in 
large reductions of carbon dioxide. 

€ Thisisa new generation product that has been approved 
and marketed in the UK, Germany, Spain, China and 
Canada for many years. 

€ Easy to install. Saves on installation costs. 


yi 


The EcoSmart system does away with the roof tank, 
which can sit beside the house in a safer and less 
obtrusive position. 
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The collector, tank and gas back-up of the system. 


€ Thisnew generation technology is recognised by global 
solar experts as the most efficient solar hot water 
system available 

@ Save on power bills by more than 90 per cent. With 
this saving the system will pay for itself in three to four 
years. 


Solar Lord, Unit 2, 21 Lionel Road, Mt Waverley, Vic 3149. 
Tel: 1300 133 782 or (03) 9543 8218, Fax: (03) 9543 1185 
Web: www.solarlord.com.au, Email: sales@solarlord.com. 
au. 


EcoSmart Solar Hot Water 


EcoSmart, which is 100 per cent Australian-owned, pro- 
duces gas or electrically-boosted solar hot water systems 
that may reduce household energy bills by up to 80 per 
cent or $4000 over a ten-year period. 

Meanwhile the system produces just 40 per cent of 
the eight tonnes of greenhouse gases currently produced 
each year by traditional electric water heaters in house- 
holds. 

The EcoSmart hot water system employs patented 
HotLogic processor technology, which constantly search- 
es for, and switches to the most cost-effective, energy 
source available. 

The EcoSmart system is priced from just $3140, be- 
fore a range of government monetary incentives (RECs) 
which vary from state to state. 

Families changing from an electric powered hot 
water system to an EcoSmart Solar Hot Water system 
could be entitled to a REC incentive of up to $1152. 

As Australian households are responsible for around 
56 per cent of all energy related emissions, state govern- 
ments are legislating the installation of energy-efficient 
hot water systems, like solar hot water, in new homes. 

For more information on EcoSmart Hot Water and 
their range of solar hot water systems, call 133 326 or visit 
www.ecosmart.com.au 


-Hilary's first chook dome with. 
grass catcher nest box. 


Achance encounter with the permaculture concept of chook-cultivated gardening led 
to excellent results for Hilary. Here she tells how she did it. 


by Hilary Cadman 
Wallaroo, New South Wales 


T all started with a disagreement over the placing of 

tomato plants — I wanted them close together; my 

partner (and the owner of the vegetable garden) wanted 
them more widely spaced. I won, and as he stomped off to 
set up a pumpkin patch by the septic tank, his parting words 
were “OK, from now on, it’s all yours.” Thus, I was sud- 
denly the proud owner of a largish rectangular vegetable 
patch, sited next to a chook run. 

A few months earlier, I'd uprooted myself and my 
young daughter from suburban Canberra and gone to live 
with my partner, an ex-park ranger, on his property about 
30 kilometres north of the city. I wanted to grow some of 
our own food, but was a complete gardening novice, and 
after the tomato plant debacle I wasn’t keen to ask the 
ranger for advice. However, a chance conversation with a 
work colleague put me on to Linda Woodrow’s book, The 
Permaculture Home Garden. My colleague had used it in 
his hippie days in the Victorian bush, and highly recom- 
mended it. 

I duly purchased a copy of the book and was hooked 
from page one. I loved the down-to-earth tone, and the mix 


of theory and practical advice. The basic idea is that you 
keep chooks in a dome constructed from conduit and wire. 
Over a couple of weeks, you throw in chook food, scraps, 
leaves, lawn clippings and any other compostable material 
you can get your hands on. The chooks busily turn it all 
over, weeding and fertilising as they go. You then pick up 
the dome and move it to an adjacent circular garden bed, 
planting well-established seedlings into the bed the chooks 
have just left, which by now is a mass of mulch. 

The design described in the book has the dome mov- 
ing round six circles that form a ‘mandala’ (a Sanskrit word 
meaning sacred circle). Another circle of the same size in the 
centre contains a pond, and around the edge is a one-metre 
strip (referred to as the “edge guild”) that is used to grow 
perennials and small fruit trees; it also acts as a windbreak. 

Having become sold on the idea, the first step was 
to acquire the dome-building materials. It was only as I 
stood at the checkout of the hardware store waiting to pay 
for the six-metre lengths of conduit and a large roll of wire 
that I realised my purchases weren’t going to fit in my little 
hatchback. Luckily the ranger came to the rescue with a 
truck and trailer. 

I was determined to build the dome myself, so I 
sawed and drilled the conduit, and, with the help of my 
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daughter, constructed the two larger circles that form the 
frame of the dome. The smaller circle was more of a 
problem — conduit is NOT meant to bend. After several 
attempts to bring the two ends of the pipe together, most of 
which ended with the small child being thrown backwards 
across the lawn, we finally gave up and joined the ends us- 
ing a bit of wood instead. The rest was easy after that, just a 
matter of fixing the conduit together, covering it with wire, 
adding a shade-cloth door and some sticks for perches, cov- 
ering the top with a tarpaulin and making a hole to insert 
the laying box (an old grass catcher). 

We put the finished dome in the first position of the 
mandala, next to the old vegie patch, and introduced the 
chooks to their new home. That's been the most success- 
ful aspect of the whole project. Previously, the chooks had 
about five times the room to run about in, but spent the 
whole time trying to break out of their run and invade the 
vegie garden. Now, they're actually in the vegie patch and 
they couldn't be happier. 

I'd been so busy building the dome I'd forgotten 
to raise any seedlings, so it sat in its first position for two 
months rather than two weeks. By the time I planted out 
the first circle it was knee-deep in mulch, and the seedlings 
took off with a vengeance. 

A few months later, the mandala began to take shape. 
The dome was on its third position, the paths were neatly 


HUFF'N'PUFF CONSTRUCTIONS 


Two storey jumbo bale house in Geelong built by 
Huff ‘n’ Puff Constructions. 
5-day Intensive Straw Bale Building Workshop 
Gainmain, NSW. Labour Day Weekend: 
Saturday September 29th to Wednesday October 3rd 2007 


* Load bearing and hybrid straw bale walls our specialty. 
* Come and learn our latest lime and earth rendering techniques. 
* We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 


Email: john@glassford.com.au 
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3 "ut : tf hes SU eee: 
We’ve planted berries around mandala one to giv 
it some protection. The hose is for our laundry 
greywater, and will go under the mulch. 


dug and filled with sawdust (as recommended in the book) 
and the middle circle had a sparkling new pond. Then dis- 
aster struck. Luckily we saw the wind storm approaching, 
because within minutes the dome was almost flat (it would 
have flown away, but for the ranger, who hung on to it like 
grim death) and most of the sawdust from the path was in 
the pond. The book had specifically said NOT to attach the 
tarpaulin directly to the dome, to avoid turning it into a gi- 
ant umbrella — advice I’d chosen to ignore. My mandala 
suddenly looked very sad, and has never quite recovered 


Online Shopping 


making ethical choices easy 


Hemp, silk, organic cotton, bamboo, beeswax, wood, ceramics, 
wool and natural organics for the home, adult, child and baby. 


Based in the Blue Mountains, sourcing quality local, Australian and 
fair trade products for health & wellbeing inc. CD, DVD & books. 


Web: www.beegreen.com.au Ph/Fax: 02 4787 1579 


Hilary weeding a circle — vacated by the — with a few 
potatoes and strawberries appearing. In the background is a 


flourishing rhubarb in the edge guild. 


(1 still haven't fixed the paths). 

We managed to get the dome upright again, but much 
of the conduit was broken, so we eventually took it apart, 
replaced some of the pipe, and rebuilt it as a geodesic dome 
(a spherical structure constructed around triangles), using 
instructions I found on the internet. This has been a great suc- 
cess, as it’s much more robust than the original design and flat- 
ter on top, so it's easier to move and to cover with a tarpaulin. 

Another challenge was the edge strip, because the 
book explains what to plant there, but not how to establish 
it from bare ground. I eventually covered the whole strip 
with wet newspaper followed by straw and planted it out 
with potatoes — a process that created fantastic soil into 
which I could plant herbs, fruit trees and perennials. 

We've now set up a second mandala so that we can 
move the dome to a new bed every two weeks, but still 
leave the plants time to grow. 


STRAWBALE BUILDING? 


COUNTRY SPRAYRENDER SPECIALISE IN ... 
=" BUILDING AND RENDERING WALLS 
=» DESIGN AND CONSULTANCY 
=" WORKSHOPS - RING FOR DATES 


=" HELP WITH COUNCIL APPROVAL 
= MATERIAL SUPPLY 
a LIME RENDERS A SPECIALTY 


As seen on “Hot Property” 


PLEASE CALL US ON 03 5442 3219 OR 
0438 423 219 FOR MORE INFORMATION. 


As a total novice gardener, I found it re- 
ally helpful to have a single book that gave me a 
complete framework for establishing a flourish- 
ing vegie garden. I followed it pretty closely, 
even to the extent of planting out multiple beet- 
roots (which no one in my family will eat!). I 
set up a weblog to chart progress on the garden, 
and felt the garden had really arrived when a 
friend posted a comment saying that she could 
see “the kind of mandalishness of it now”! 

(By the way, the ranger was right — the 
tomatoes were too close together.) 


* You can read Hilary’s weblog at http:// 
www.musings fromoz.typepad.com/ 
* The Permaculture Home Garden by Linda 
Woodrow is available through the Good 
Life Book Club. Mail: PO Box 2, Trentham, 
Vic. 3458. Fax: (03) 5424 1743. Email: 
goodlife@earthgarden.com.au. Phone: (03) 
5424 1814. 

Also available through the Good 
Life Book Club is Chook Wisdom — Earth 
Garden's own practical guide to keeping 
backyard chooks. Full of stunning colour 
photographs of popular breeds and tips, stories and 
advice from chook lovers across Australia. 
s 


Flexible plans for E 
homes, studios, [: 
B&B's, sheds, 
whatever? 


Plans cost from $500 — $1550 
ready for building approval 


Over 140 coloured photos, sketches 
floor plans (all changeable) and text! 


Ideas for using straw bale, 
brick, rammed earth, mud brick, 
stone, timber, or material of 
your choice. 


Discover how you can: 
+ save heaps of money 
* build an extremely efficient home 
e lessen impact on your environment 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 or 03 9783 8632 
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oker a 
are the parabolic dish and the box- 
type cooker. Peter's homemade 


REL, NN 


You can bypass the stage of generating electricity or burning fossil fuels and cook 
using the sun as your heat source. A number of solar cooker models are on the market, 
but here Peter describes how to make your own, and bake bread or cakes in it. 


by Peter Pedals 
Nimbin, New South Wales 


AM the founder of Rainbow Power Company because 
I want to be able to earn a living with something that 
is not destructive of the planet. Thus the Rainbow 
Power Company premises collects its own rainwater, has 
composting toilets, produces its own power with a 7kW 
solar array and promotes this lifestyle to its customers. I 
have solar, wind and hydro power at home and also collect 
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my own water and have a composting toilet. I am known 
everywhere as Peter Pedals because I also believe in human 
metabolic power. 

I believe that people everywhere must drastically 
curtail their energy usage for the sake of the survival of 
humanity and of the planet. 

Instead of having everything in the home electrically 
powered and usually from coal fired power stations, going 
to the corner store in a car and then having to go to the gym 
to get fit, I think it is much better to get fit with your daily 
chores. Hence, I won't buy flour to make a loaf of bread, 


but will grind my own organically-grown grain with a 
pedal flour mill. 

I like eating raw food because all the nutrients and all 
the enzymes are still intact, but if a want to cook something 
I don't want to be polluting the atmosphere by burning any 
fuel or cutting down trees in order to produce the heat to 
cook with. To this end I own an assemblage of solar cook- 
ers. Most of these I didn't build myself, but where it was 
called for, made modifications to the equipment. 

The most notable modification is to my 1.4-me- 
tre-diameter parabolic dish solar cooker which was a bit 
unwieldy to carry on my own, and so, continuing with my 
lifelong theme of adapting bicycle technology to various 
tasks, I made a base with four 300 mm bicycle wheels for 
the parabolic dish cooker to ride on. So now it became easy 
to move and manoeuvre singlehandedly. If I am going to 
bake some bread, the dish cooker is the fastest, but the box 
solar cooker will leave more nutrients intact as it cooks at a 
lower temperature. In any case, I prefer to eat the bread at 
least a day after it was baked because then the natural bac- 
teria will start to predigest the bread, again providing more 
nutrients and enzymes, but I would never eat mouldy bread 
because that is not good. 

If I want to bake on the parabolic dish cooker I would 
use a camp oven large enough to fit the bread tin inside. 

I would never using baking powder (as found in self- 


umo cr E 


www.mccallummade.com.au 


chook pen? 


Do you need 


raising flour) because it is not good for you. Baking yeast 
is better, but I prefer sourdough as I believe it is better for 
you. We have been brought up in a world of antiseptics and 
antibiotics and look at the problems we have created with 
self-immune diseases and antibiotic resistant nasty bacte- 
ria. I believe very much in probiotics and with a healthy 
intestinal flora from eating fermented foods the immune 
system of my intestinal flora actually enhances my own 
immune system and hence I never get sick. 

In my line of business I have regular contact with 
people who cannot afford a lot of the equipment such as 
even a fairly rudimentary solar power system, a compost- 
ing toilet or a fancy solar cooker but end up wasting their 
limited resources buying kerosene for their lanterns and 
disposable batteries for their radios. They may have an 
unhygienic toilet system and may be burning up some of 
the scarce timber resources in order to cook. 

For these people we can provide very small solar 
power systems to run a couple of lights and a radio and I 
can give them plans to make a composting toilet and their 
own solar cooker. I have tried making a parabolic dish-type 
cooker using silver foil on the inside of an umbrella, but 
that proved not to be very successful. 

A box-type cooker made out of a styrofoam box from 
the greengrocers worked quite well. In comparing it to the 
solar cooker sold by Rainbow Power Company, it remained 
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UNIQUE MOBILITY SYSTEM—PATENT PENDING 


"Your chook deserves the besti" 


McCALLUM MADE Chicken Tractots (07) 5483 3800 
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about 20?C lower but was still hot enough to cook with 
— it would just take a bit longer. 

The inside of the box needs to be a matt black and I 
found that matt black spray paint did not work on styrofoam, 
so I made an inner lining, with a sheet of tin at the base and 
timber around the sides. This I could paint black. I then 
found something transparent to put over the box, a sheet of 
glass or transparent plastic will do. I happened to find a sheet 
of perspex that was the right size. The lid of the styrofoam 
box I then hinged on the box using adhesive tape and a piece 
of wire on one side to hold the lid at the correct angle. 

On the side of the lid facing the box I had taped 
some silver foil to make it more reflective. The box is then 
pointed at the sun with the lid angled such that the entire 


LB Healing Products 


€ Manual and Electric Juicers 
© Miracle Healthy Soap 
© Grain Mills 

€ Seed Sprouters 

$ Dehydrators 

© Coconut Scrapers 

Q Rock Salt Lamps 

€ Vacuum Sealers 

@ Macadamia Nut Crackers 


Ring 0247-512477 


Website: 
www.grainmills.com.au 


Deliveries 
Australia-wide 
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Peter added wheels to his parabolic dish solar cooker to make it easy to manoeuvre. 


reflection from the lid falls 
onto the entire area of the 
box as well as the sunlight 
shining directly into the box. 
Light falling upon a dark ob- 
ject turns into heat and the 
insulating properties of the 
styrofoam box as well as the 
glass or transparent plastic 
on top of the box then trap 
a lot of that heat inside the 
box. 

With the parabolic 
dish type cooker it is im- 
portant to have a matt black 
pot at the focal point of the 
sun's reflection off the dish. 
Because of the large surface 
area of the 1.4-metre-diam- 
eter dish concentrating the 
sunlight onto the pot, it can 
achieve higher temperatures 
than the box cooker. The 
dish cooker can bake a loaf 
of bread in about half the 
time it takes for the bought 
box type cooker. The home- 
made box cooker will be slower again and it may take most 
of the day to bake a loaf of bread. A larger reflector and a 
double-glazed top would probably speed it up as more heat 
gets trapped inside. 

It is good to see the results of the recent Greenpeace 
survey that found that about 90 per cent of Australians 
favoured solar power as their preferred energy solution to 
combat global warming. Unfortunately, most of the solar 
homes that I know of still use fossil fuels, in the way of 
LPG to cook with. My message is that it is fun to cook out 
in the sun and not to have to burn something to generate 
the heat. Anyway, there is no bread nicer than solar-baked 
bread from freshly pedal-ground ingredients. 

Enjoy. 


Making Sourdough Starter 

Mix 1 cup of flour and 2 cups of water and leave stand 
until it smells sour and is bubbling vigorously. This is your 
sourdough starter to add to your bread mix. 


Sourdough Wheat Loaf 
Ingredients: 
1 cup of sourdough 
2 cups of water 
7 cups of flour 
1 tablespoon unrefined sea salt (it still has all the valu- 
able minerals intact) 
Mix the sourdough with 2 cups of water and 2 or 3 cups of 
flour and leave it stand overnight. 
In the morning, add rest of flour and knead well until it is 


no longer very sticky. 

Leave to rise until it is twice the size. 

Re-knead it and form into bread shape. 

Place it in an oiled and floured baking dish. 

Leave to rise until it's twice the size again. If you are us- 
ing the box-type solar cooker you can let it rise as the solar 
cooker warms up in the sun. 

Place in solar cooker or oven and bake it until it is firm to 
touch and sounds hollow when you tap the bottom of the 
bread. (You can use a camp oven to put the baking dish 
inside of if you wish to use a solar parabolic dish). 

My large parabolic dish will bake a loaf of bread in 
two to three hours. My box-type solar cooker may take up 
to five hours. There is no rush to take the bread out of the 
box-type solar cooker as it won't overcook in one day. 


Carrot Bread (or Cake) 
Ingredients: 
1 cup of sourdough 
1 to 2 teaspoons bicarbonate of soda (if making carrot 
cake) 
2/3 cup of honey (use more sourdough instead of honey 
if making carrot bread) 
1 1/2 cups flour 
1 1/2 teaspoons cinnamon powder 
1/2 teaspoon unrefined salt 


3/4 teaspoon nutmeg 
1/4 cup powdered milk 
2 teaspoons vanilla essence 
2/3 cup of melted butter (for cake) or olive oil (for bread) 
Quantity of carrot pulp or grated carrot (say 1 cup). Can 
be varied to taste 
Choice of sultanas, nuts and/or fresh or dried fruit for 
extra flavour 
Preheat oven to 175°C or place solar oven in the sun. 
Sourdough does not like honey. Hence I have provided a 
choice of honey and bicarbonate of soda or neither. If you 
use bicarbonate of soda you will still need something sour 
for it to react with. Therefore the sourdough is still relevant 
although you can use apple cider vinegar or cream of tartar 
instead. Personally, I mostly avoid bicarbonate of soda. If 
you use sourdough without the honey, you can still sweeten 
with powdered Stevia leaf without adding the calories of 
sugar and honey. 
Mix ingredients together. 
Fold in carrot pulp, nuts, fruit and/or dried fruit. 
Turn into oiled and floured cake tin. 
If you use an oven with temperature control then bake at 
175°C for 45 to 55 minutes. 
If you are using a solar oven or oven with no temperature 
regulation then bake until the cake is firm and the crust 
is golden. - 
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most rewarding healthy project. 


Grow your own vegetables, flowers and herbs. 


Look for our retail display in your area. 


Alf Finch, founder of 
Eden Seeds in 1987, 
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Organic. 


"I am pleased to be able to offer this selection 
of the worlds finest certified organic seeds." 


Select Organic 
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Lower Beechmont 4211 
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Ross and Wendy are spectacularly successful organic gardeners living on the outskirts 


qw d^ pe y yr 


of Melbourne. Their compost-making workshops are in huge demand, and Wendy 
describes their compost journey to help anyone wanting to improve their own compost. 


by Wendy Mather 


St Andrews, Victoria 


E all know that compost is good for the garden. 

It improves the soil, feeds the plants and does 

wonders to increase your soil life. But compost 
has enriched our lives in ways we could never have imag- 
ined and made our dreams of self-sufficiency flourish, like 
our garden. 

Twenty four years ago we shifted to our little patch 
of land in St Andrews, dreaming of an idyllic self-sufficient 
lifestyle. In our ignorance, we chose land that was hard clay 
and rock. We quickly learnt that if we wanted a vegie gar- 
den, we needed to make compost — lots of it and very fast. 

So began our compost journey!! 

Ross studied the books and found the CSIRO recipe 
that ensured the carbon/nitrogen ratio was correct. We 
gathered the ingredients and everything was weighed in 
buckets on old bathroom scales. The heap was one cubic 
metre in size and Ross would turn it into the next bay every 
three days, turning it back and forth and mixing it each 
time. Wow, the compost got so hot (up to 60°C) that steam 
would billow out each time it was turned. 

In about one month, there would be another delicious 
heap of compost ready for the next patch of hungry vegies. 

And so it continued, garden bed after garden bed, 
year after year, compost and mulch, layer on layer. Not 
digging, just building up the soil to encourage the worms 
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and soil life to flourish. 

Now many years later we have deep rich soil in our 
garden beds and our greatest achievement is to be able to 
grow carrots. 

People would come to visit our garden and they all 
wanted to know how to make this wonderful compost, but 
the formulas, buckets and scales dampened their enthusi- 
asm. So came the challenge of trying to make the system 
simpler by adapting recipes and lots of trial and error. 

And so life continued, a happy blend of jobs, chil- 
dren, gardening and compost making. Then in 2004 we 
entered the Middle Yarra Sustainable Gardening Awards 
for a bit of fun, and we were astounded when we won 
the rural section. The Waste Management department of 
our local shire heard about our garden and the compost 
and asked us if we would run a workshop for them. “Of 
course!" we said, little knowing that one small answer 
would change our lives. 

The workshop filled quickly and the waiting list grew 
to over 100 people. 

So I quit my job and started to run compost workshops, 
taking us further along that road towards self-sufficiency 

Then came “Growing Vegies”, “ Keeping Chooks", 
“ Grafting Fruit Trees” and on and on. Workshops, talks 
and demonstrations at fairs, schools and local councils, so 
many people eager to learn how to master the art of turning 
waste into a valuable resource and do their own little bit to 
help the environment. 


For the bay system of composting build at least 
two bays of one cubic metre each out of some solid 
material such as wood, tin, brick or straw bales, with a 

removable front panel. 


So how do you do it? 

There are five main things to remember. If you get 
these right, then you will attract thermophilic micro-organ- 
isms into the heap, which will generate lots of heat as they 
break down the waste very quickly: 

1. Carbon — which usually comes from old, dry, brown 
things such as sawdust, shredded paper, autumn leaves, 
straw or garden shreddings. The carbon is necessary to 
supply the micro-organisms with the carbohydrates they 
use as food. 

2. Nitrogen —materials which are usually fresh and green, 
such as manures, fresh grass or weeds, vegie scraps, lucerne, 
blood and bone, comfrey and seaweed. This supplies the 
micro-organisms with the proteins they need to reproduce. 
3. Oxygen — is incorporated into the heap when it is mixed 
or turned, and is needed because the thermophilic micro- 
organisms are aerobic and need oxygen to survive. With 
no oxygen (that is, anaerobic conditions such as in landfill), 
a different type of micro-organism will grow in the heap, 
which will decompose the organic materials at a much 
slower rate and at a lower temperature. This anaerobic 


Bairnsdale West Primary School is planning a Steiner 
stream starting in 2008. To commence with prep class and 
dass 1/2 composite, growing yearly until all classes from 
prep-6 are offered. For expressions of interest/enrolments 
for 2008 or future years, contact Cath on (03) 5156 2929 
before 21st September 2007. 


East Gippsland, Victoria. A pleasant 3 hour drive East of 
Melbourne. Close to snowfields, world renowned forests, 
Gippsland Lakes, affordable land and housing, vibrant arts 
community, headquarters of organic association. 


Ross turns the heap over every three days. 


process will also produce methane, which is a contributing 
factor to the greenhouse problem. 

4. Water — compost should be as dampsas a wrung out 
sponge. If too much water saturates the heap, the oxygen will 
be displaced and the micro-organisms will die, resulting in a 
smelly mess. If it is too dry, the micro-organisms will die of 
dehydration and the matter will not break down at all. 

5. Size — the compost pile should be as large as possible, 
at least one cubic metre, and the particles should be as 
small as possible. Sawdust is OK, but a lump of redgum 
is not; shredded paper or screwed up paper scraps are OK, 
a whole telephone book is not. The smaller the particle, 
the more surface area the bacteria have to work on and the 
quicker the pile will decompose. 

The next step is to get the C/N ratio correct. To do 
this there should be 25 to 30 parts of carbon for every one 
part of nitrogen. But it gets a bit more confusing because 
all the ingredients have varying concentrations of carbon 


CANDLES BY BEREDEN 


10096 Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Kits available 


Phone: 03 5585 1491 
Fax: 03 5585 1775 


Email: bereden@netconnect.com.au 
www.bereden.com.au 
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and nitrogen. This is where our recipe comes in. We have 
taken the guesswork out for you. In this recipe we have 
used buckets and cups as the units of measure, but you 
could easily use other things as long as the proportions are 
the same, such as a wheelbarrow and a small bucket. 

The recipe can also be adapted to either a bay system 
or a commercial plastic bin. 

In a bay system you need to build at least two bays 
of one cubic metre each out of some solid material such 
as wood, tin, brick or straw bales, with a removable front 
panel. The ingredients are gathered en masse and the pile 
is made, usually, in one go, but you will still get the same 
effect if it is made in two or three stages. This pile will heat 
up very quickly to about 60 degrees Celsius, but will cool 
after a few days as all the oxygen is used by the micro-or- 
ganisms. If the pile is turned into the next bay, then more 


"s Save Money Save Water Chemical Free 


n 
eco- Dal" 


SAVE MONEY 
SAVE W ATER 


Replaces all soaps and detergents in your washing machine 
No need to use your rinse cycle — save water and power 
Environmentally friendly 
Hypo-allergenic and anti-bacterial 
No harsh detergents or chemicals to pollute our waterways 


SUPER CHARGED LAUNDRY BALLS 


For free leaflet or to order: 
Safe Eco Products, PO Box 522, Daylesford VIC 3460 
Phone/Fax: 03 5348 7988 
Email: safeecoproducts @bigpond.com 
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Wendy's garden: now she has deep rich soil and her greatest achievement is to be able to grow carrots. 


MN 


oxygen will become available and so the micro-organisms 
start multiplying again and the pile will heat up. If the heap 
is turned over twice a week, then the compost should be 
ready to use in one to two months. At the end stages, the 
heap will cool down and the worms will come up from the 
soil and finish off the process. 

Alternatively, a commercial plastic bin can be used 
for a smaller scale operation. If a supply of some of the 
carbon and nitrogen materials are kept next to the compost 
bin, they can be added each day after the kitchen scraps are 
emptied into the bin or when there is a bucket of weeds to 
be disposed of. So for those in a suburban backyard, a bag 
of autumn leaves or sugarcane mulch for example, can live 
next to the bin along with a covered bucket of concentrated 
or pelletised manure. If the layers are added each day, the 
bin will work much better than if only vegie scraps are used. 


WANT TO SEE 
YOUR ELECTRICITY it bp solar 
METER RUN 
BACKWARDS? 
SPEAK TO THE EXPERTS......... 


We have supplied and/or installed GRID-CONNECTED solar 


Distributor 


Systems in all areas of Victoria. We also provide energy ef- 
ficient home design advice. Over 25 years in business. 


Current government rebate applies. 


SOLAR CHARGE P/L 
115 MARTIN ST BRIGHTON VIC 3186 
PH (03) 9596 1974 
FAX (03) 9596 1389 


Remember to keep it moist, so pour over a bucket or two 

of greywater if it is looking dry. 

If rodents are a problem, then sit the bin on a piece 
of fine mesh. 

To turn the heap to get more oxygen into the pile, 
just grab the top of the bin and pull straight up, and then 
put it down next to the remaining pile. Now it is an easy 
job to shovel it back in, mixing as you go. This system can 
heat up, but not to the same degree as the one-cubic-metre 
bay, and should be ready in about six months. 

Whichever system you use there are a few things 
that cannot be added: 

e Diseased plants; 

* Very tenacious weeds like couch or oxalis (put these in 
a bin, cover with water and a lid and leave in sun for 
few months and then use the liquid as a fertiliser on the 
garden and put the sludge in the compost); 

* Lime or large amounts (buckets) of wood ash — this 
makes the heap very alkaline, and the thermophilic bac- 
teria need an acidic environment. But don't panic, as the 
process is completed the end compost has a neutral pH; 

* Thorny plants are slow to break down and can cause a 
problem when handling the finished compost; 

e Large amounts of any one thing — greater diversity in 
the ingredients will give a more nutritious compost; 

* Gum leaves are slow to breakdown, so restrict to a 
sprinkling every now and then. 


Rota-L00 py coveostng toner 
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20% of all household water is flushed down the 
toilet. Rota-Loo Composting Toilets 
DO NOT USE ANY WATER! 


* easy to maintain 
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+ waterlesss 
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Ask us about other water saving systems like our Grey 
Water System. 


ENVIRONMENT EQUIPMENT Py tic 
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Braeside Vic 3195 

Tel: (03) 9587 2447 Fax: (03) 9587 5622 
Email: enquiry@rotaloo.com 

Website: www.rotaloo.com 
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Using compost 

When you use compost it always needs to be covered 
with mulch to keep the nutrients and moisture in. It can be 
gently forked into the soil and then covered with mulch. 
Then sit back and watch your garden flourish. 


Compost recipe 
Base ingredient: 
1 bucket of vegie scraps or 1 bucket of fresh grass/weeds 
Add to this: 
One item from: 


Nitrogen column 


1 bucket manure 
2 cups pelletised manure 
1 cup of blood and bone 
1 bucket lucerne 
and any two items from: 
Carbon column 
1 bucket straw 
1 bucket paper 
1 bucket leaves 
1 bucket sawdust 
1 bucket sugarcane mulch 
1 bucket shreddings 


Food Farm — Wendy and Ross Mather 
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Obstinate Bovines with Attitude 


Once upon a time milking the house cow was commonplace in Australia. These 
days it's a lot harder to find anyone who knows how to do it without spilt milk. 
Let Jill tell you how. 


by Jill Redwood 


Goongerah, Victoria 


LKING an animal is an odd thing to do, if 
Me look at it from the animal's point of view. 

Squeezing her mammary glands can be pretty 
cheeky if she doesn't know you. Calm body language, slow 
movements, kind words and a set routine are a good start to 
getting both milker and the milked off to a good start. 

If you're going to get a milker, think about getting 
two. A herd animal should always have a companion of 
her own kind to be properly contented. Whether you have 
COWS, goats, sheep or yaks, it's important that they are re- 
laxed about their situation and their keeper. A calm attitude 
makes for a relaxed animal. A tense cow or goat that's 
stressed or not sure what to expect won't let down her milk. 
She should trust you like you're her calf or kid and allow 
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the personal contact. 

If you have a young animal that's not been milked 
yet, get her used to being touched all over, including her 
back legs and then eventually her belly and udder. Don't 
push it too quickly, but slowly, day by day. Then when the 
time comes to milk her it'll all be old hat. 

Some people prefer to train their animals to be milked 
without feeding, giving them their feed after they've been 
milked out. I once milked goats in Scotland trained this 
way and it was much more relaxed. There was no race 
between the goat emptying her feed dish and me emptying 
her udder. 

For goats, milking bails sit you up off the ground and 
stop her from wandering away when she's had enough. For 
cows, they also learn to stay put with a head bail. They 
might kick in protest but they can't escape. Well-trained, 
calm animals can be milked in the paddock with just a bucket 
of feed in front of her. If they feel too 
restricted by ropes and stalls, they 
can get even stroppier. But each one 
has its own personality. 

An obstinate animal with attitude 
can be a product of uncooperative ge- 
netics or just bad handling. They can 
be cured, but more on that later. 

First off, let's get down to busi- 
ness. 


The milking bucket 

Use a container that can be eas- 
ily cleaned and sterilised and just a 
good size to fit under her belly with 
room for your hands. Make sure it 
has a wide base. Pots or bowls with 
a narrow base can be tipped too eas- 
ily. Some people stretch a piece of 
gauze over the top to filter out bits 
of chaff or hair that fall in. Others 
strain these out later. 


WwoOOFer Jo shows how 

a well-trained, calm animal 
can be milked in the paddock 
with just a bucket of feed in 
front of her. 


Cleaning the udder 
Washing the udder is a mat- 
ter of personal preference. How- 
ever, if you're going to wash it, 
do it well — and dry it also. A 
half-washed, dripping udder can 
put more bacteria into the bucket 
than one that is dry and unwashed. 
I prefer to simply brush off any 
loose matter by an all-over udder 
and belly rub and then some light 
bumping to stimulate the flow 
(as you might see calves and kids 
bumping the udder before they 
suckle). Unless you're intend- 
ing to sell the milk, 've found 
washing is often unnecessary. 
Aim the first squirt of milk onto 
the ground as this gets rid of any 
bacteria from the end of the teat 
holes. Some people use Vaseline 
or udder cream so their hands slip 
over the teats. But unless you 
have hands like pumice stone they 
shouldn't need greasing up. 


Milking 

When she's relaxed, she should let down her milk easi- 
ly. Small changes in routine like another animal bullying her 
way into the queue or a strange person standing too closely 
can upset things, especially with newer milkers. Massage 
and gently bump the udder for five or ten seconds. 

The golden rule when milking an animal is DO 
NOT PULL DOWN. Their teats are sensitive parts, not 
bell ropes. Pulling can damage the teat canal that might 
cause mastitis (as well as feeling mighty uncomfortable 
for her). If anything, lift your hand up into her udder 
slightly as you squeeze. 

Clamp the thumb and forefinger together around the 
top of the teat first to stop the flow of milk going back up 


Mill grains at home. 


Whole grains are vital and living, containing the nutrient 
balance that nature designed for us to have. 
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HAVE been milking goats for 

26 years. For the last six years | 

haven't ‘freshened them up’, that 
is, getting them in kid to bring the 
milk on. This seems to be a fallacy. If 
you don't want more animals or don't 
want to butcher them later on, try 
this trick. After being dry all winter, 
start the normal milking routine again. 
Stimulate the udder with bumping 
and light milking and within a week 
the maternal instinct should kick in 
and they'll be producing good milk for 
months to come. | even had a young 
doe start making milk that had never 
been in kid. 


into the udder. Then squeeze the milk down with the rest 
of the fingers. Let go briefly to let more milk down into 
the teat, block the flow up top and squeeze again. Once 
you've grasped this technique (ho ho), try with both hands, 
then quicken it up — left, right, left, right. The closer the 
rhythm is to the sucking of the young, the better. When 
you think you've milked her out, bump the udder again 
and you'll be surprised how many more squirts are still in 
there. Some people then strip the teats out totally. I don't 
think this is a good idea unless you are trying to clean out 
an infected udder. Mums would naturally never let a kid 
drink until she's bone dry. 

I learnt a technique of milking that I’ve tried to teach 
others but they say their fingers can’t do it. I wrap my 
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forefinger around my bent thumb knuckle with the teat in 
between. That easily blocks the milk flow. If you've not 
milked before, your hands will have to get used to the new 
exercise. By the end of one milking they could be aching 
and exhausted, but it gets easier. 

Teats come in all shapes and sizes. They can have 
big and small teat holes, be tough as leather or soft and 
supple. Goats in particular are very variable. The big, fat 
football teats often need to be started off right down at the 
bottom to get milk started. As they empty, move your hand 
further up for more grab. Some teats are beautifully shaped 
to clutch a nice handful. Others have wee short teats that 
you can only squeeze with two fingers. 


After milking 

As soon as milking is over, strain and chill the milk 
without delay. Goats' milk in particular absorbs odours 
easily and should not be left standing about too long. You 
can use gauze or fine cheesecloth to filter out bits that fall 
in but a small, fine, plastic mesh sieve is much easier to 
wash and sterilise. 

Keeping the milking equipment absolutely clean is 
essential. Give everything a good wash, hot water rinse and 
then drain. Don't use a tea towel as it can put more bacteria 
on than leaving it to air-dry. Sunning a milk billy or bucket 
over a hedge of rosemary is a charming old way to give it a 
final freshening. Plastic can harbour sour milk smells unless 
thoroughly sterilised so enamel or stainless are best. 


Kickers 

If your milker steps or kicks when she's had enough, 
try taking the milking bucket away and, without fuss or 
agro, keep milking her until she learns to give up. You do 
learn to anticipate kicks and with goats you can block them 
with your wrist. As a last resort fasten her leg with a comfy 
strap. Fix it so she can still stand comfortably but not move 
her leg forward. A kicking cow will need a leg strap. They 
can pack a punch when they get serious. A goat or cow 
will kick if she's been hurt (milk squeezed back up into the 
udder), if she's out of food and grumpy, if flies are landing 
on her legs (a constant problem in summer) or if she's just 
plain contrary. The first two problems are easily fixed and 
flies can be overcome by either milking before the flies get 
up in the morning, or draping a piece of light material or 
gauze over her hind quarters. I once had a goat who would 
politely wipe my hands off her udder with her back foot. I 
solved the problem by milking her through her back legs! 
Luckily she had quite long teats. 

The most frustrating animals to deal with are the 
slumpers, those that just sulk and lay down. Try keeping 
something under her belly to make it uncomfortable when 
she drops. If she's in a bail, she should learn that it doesn't 
benefit her to hang by her head for long. 

All of these problems are usually overcome in a week 
or two when you both get used to each other and the rou- 
tine. Then the daily milking becomes a hands-on, mutually 
courteous, contemplative task. 


On weekdays a busy working woman, on the weekends a down-to-earth hippy, in this 
issue Liz considers native orchids, freedom and responsibility, pesky weeds and the 
thrill of revegetation. 


by Liz Ingham 


Yarraville, Victoria 


Y f OU'D think we'd moved to another part of the 
country, such a transformation was made by a few 
solid weeks of rain in May. We live in a green place 

now. With each shower, the locals moved from speaking 

of the hope of rain, the likelihood, the probability of rain, 
then finally the giddy certainty — “We’ll get another inch 

on Tuesday", and we did. 

I'm so excited about the 
possibility of a decent wildflower 
season that I’m already planning 
ahead, getting projects complet- 
ed so I don't waste time on main- 
tenance jobs in spring. I need 
to re-weave the Peace Garden 
and clean out the vegie seedling 
equipment now, because from 
the first Nodding Greenhood to 
the last Wiry Button, I want to 
be out there in nature, with guide 
books and a thermos of tea, an 
apple and Trevor. 

By the way, do you remem- 
ber the Peace Garden? I built 
it in Winter 2003, with willow 
branches woven around upright 
poplar stakes I’d banged into the 
ground, to make an enormous 
basket in the shape of a peace 
sign. It's the most impractical 
garden I’ve ever had, and also my favourite. When EG's 
Bruce Hedge culled the willow branches from his permac- 
ulture property, he said I should report back how long the 
materials lasted outdoors as a garden edging. I know the 
answer now: four years. Not bad for a trailer load of woody 
weeds, a pruning saw and a mallet. It outlasted my expec- 
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EVERYTHING IS LUSH AND 
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tations by about two years. I wish I could say it outlasted 
the war that inspired it. 


Freedom 

The three-month gap between writing these Confes- 
sions and reading them in print means that each edition I 
get a little message from my three-monsh-younger self. I 
was surprised to read my last Confession, with its emphatic 
conclusion about freedom and responsibility, stuck out 
there in a paragraph of its own, 
unexplained. I didn't remember 
writing it, but I do remember the 
feeling. 

I've been observing the re- 
lationship between freedom and 
responsibility since my cello 
teacher explained it to me half a 
lifetime ago. We seek freedom, 
but to get it, we must take respon- 
sibility. I see it everywhere now. 

Gardening is an obvious exam- 
ple. You take the responsibility of 
rearing your own food, put in a bit 
of yakka and in return you can stay 
home eating collard greens instead 
of shopping and there are always 
herbs when you want them. 

If you want the freedom to 
express things through music, 
take the responsibility of playing 
every day until the facility grows. 
If you want to breathe freely, give 
up smoking. If you want the freedom to look the world in 
the eye, make an effort to act with honesty and integrity. If 
you want animals to live in freedom, your choices count. 
If you want the freedom to live in a world without racism, 
or greed, or environmental catastrophe, then take on the 
responsibility to help make it happen. 
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You end up gaining 
two freedoms. When you 
finally take action on what 
concerns you, it's such a re- 
lief; it’s more like express- 
ing a freedom than taking on 
a responsibility. That's how 
I felt, when I finally turned 
my feet in the direction of 
my gaze. 

Coming up next is- 
sue: your denial mecha- 
nism; what it is and how 
to calibrate it. (Let's see if 
I can still follow this train 
of thought in three months" 
time, when the days are 
lengthening and the moth 
orchids are in bloom.) 


Reveg and weeding 

Since it started rain- 
ing, I seem to spend half the 
weekend growing things and 
the other half killing them. 

I’ve never seen such a 
year for capeweed and cat’s 
ears (two broad-leafed weeds), and much of the property 
is sprinkled with the lime-green stalks of blow-fly grass 
— another pesky intruder. 

The blow-fly grass is never very thick or choking, 
but it's everywhere, even in the most intact areas of under- 
storey on the property. The other two weeds are mostly in 
disturbed areas, but even so, those spots still have lots of 
lovely natives coming up, like Chocolate Lilies, so even 
if I thought spraying herbicide was a sane thing to do, it 
wouldn't work without killing the local wildflowers. 

I bought a flame-weeder, which is a device that con- 
nects to a gas bottle and shoots a flame out the end of a long 
stick. You're meant to kill weeds with the heat, not actually 
set them on fire, and I’m doing my best, but there's some 
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Winter sun in Clydesdale, a green place now. 


really dry clumps of wallaby grass out there! 

It seems to work all right in some areas, particu- 
larly on youngish flat-leafed weeds. The idea is to wilt 
everything, but the weed seedlings will die and the native 
perennials will recover from a scorching. I’ve managed to 
clean up some areas of bad weed infestation at the cost of 
some scorched Chocolate Lily leaves and a patch of burnt 
tussocks that look like hedgehogs, but I’m too frightened to 
try it out in orchid areas. 

Orchids are putting their leaves up everywhere! I 
can't believe all those leaves belong to living things that 
spent the drought under the ground. It's amazing, hon- 
estly — nature is just amazing. Each of these little plants, 
without any hands or fingers or Vacola kits or disposable 
packaging, created a device to suck itself in and keep itself 
preserved underground, without being eaten or decayed, 
without drying up or being squished, alive for nine dry 
months! Take that, humans! 

It feels great to get my hands back into the real earth, 
not just garden soil, and plant native plants in a reveg 
project. It’s hard work, as we live on a ridge top of shale 
and clay that someone used to stomp horses all over. One of 
my favourite tricks is to pull down post and rail fences and 
plant trees in the holes left behind. That way, for example, 
we have a perfect circle of plants where the horsebreaking 
yard used to be! The best way is to get my neighbour Ric 
to come and put in rip-lines to shatter the compacted soil. 
Otherwise, if I want to be an earth-loving hippy and plant 
a tree for mother nature, I need a pick, protective eyewear, 
stout boots and twenty solid minutes. 


We're getting somewhere, 
though. This morning I watched 
Trevor pull one of those green plas- 
tic plant-guards up and over a three- 
year-old wattle that didn't need it 
any more. I'm not sure I had con- 
sciously noticed the plastic around 
its base until he pulled it away. It 
wasn't meant to be any great sym- 
bolic moment, but the gesture was 
transformative. The wattle moved 
from being a tame plant to a wild 
one. This morning it was a piece of 
reveg. Now it's the understorey. A 
seed gathered from the wild, reared 
under our guard, then released into 
the forest. Freedom! 


You take the responsibility 
of rearing your own food, 
and in return you can stay 
home eating collard greens 
instead of shopping. 
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Uncommon 
Fruits & Vegies 


A HARD NUT TO CRACK 


In less than half a century the macadamia has become one 
of the few Australian plants to be cultivated as a commercial 
food crop. In this issue Earth Garden founder Keith Smith explores the 
characteristics of this valuable food. 


ee 
ee 5 


by Keith Smith 


Artarmon, New South Wales 


ACADAMIA nuts are delicious, but they have 
M hard shells, so you need a special nutcrack- 

er or some gentle persuasion with a hammer or 
vice to crack them open. 

There are ways around this problem. For example, 
macadamia nuts crack more easily if they are frozen. If you 
leave them on the tree, the leather husks will open and nuts 
drop out and can be collected from the ground — but watch 
out for white cockatoos, which seem to like macadamia 
nuts as much as we do. 

Luther Burbank, the famous United States plant 
breeder, once said the macadamia (which origi- 
nated in Australia) was the “world’s best eat- 
ing nut". In Earth Garden No. 31 (1981) 
Maggie Ragless spoke of two 50-year-old 
macadamia trees at ‘Wattiparinga’ in the 
Adelaide suburbs. “Macadamia nuts 
are inclined to go rancid if they are 
out of their shells for more than a 
week or so," wrote Maggie, “but 
they will keep much longer if 

they are roasted." 

Nuts may be eaten raw, 
roasted, deep fried or dried. Roast- 
ed nuts can be mixed with drier nuts 
such as almonds and put through a grinder 
to make a nutritious macadamia spread with 
the consistency of peanut butter. They are coated 
with chocolate and made into sauces, ice cream and fudge. 
Macadamia nuts are free of cholesterol and rich in mono- 
unsaturated oils, vitamins and minerals. The oil content of 
macadamia nuts (78 per cent) is the highest of any type of 
nut. The oil, used for cooking or in salad dressings, has a 
slightly sweet taste. 

Until quite recently, macadamia nuts could truthfully 
be described, as they often were, as “the only Australian 
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native plant ever developed as a commercial fruit crop". 

Macadamias, like the beautiful red waratah, belong 
to the Proteacea family. The smooth-shelled nut (Macada- 
mia integrifolia) once grew thickly in rainforests around 
Mt Bauple, near Maryborough (Queensland), so it was at 
first called the Bauple or bopple nut. The rough-shelled nut 
(Macadamia tetraphylla) is found in similar country. 

. There are natural hybrids of the two species where 
these areas meet. The hard shells are sometimes pointed 
and have a rough surface. Trees reach 20 metres in height 
and bear slightly oval nuts about 2.5 centimetres long, 
which mature from March to July. 

Aboriginal names include boombera (New South 
Wales), kendal and kindal kindal (Queensland). They 
have also been called the Australian, baphal, bauble, 
bauple, bobble, bopple, bubble, bush or 
Queensland nut. The botanical name 
macadamia refers to John Macadam, 
once president of the Philosophi- 
cal Society of Victoria. In 1858 a 
specimen of Macadamia integri- 
folia was taken from the bush 
near Gympie and planted in the 
Brisbane City Botanic Gardens 
by Colonial Botanist, Walter Hill. 


Growing 
Macadamias are tall, smooth-trunked 
trees, reaching 8 to 20 metres in height and 
spreading out 4 to 10 metres. Newly devel- 
oped dwarf macadamia varieties, about half the 
natural size, bear smaller nuts and can be grown in pots. 
The deep green leaves are about 20 centimetres long 
and occur in whorls of three. They are glossy and stiff 
with spiny margins. Flowers, from spring to summer, are 
creamy white, with feathery, drooping spikes, 25 to 30 cen- 
timetres long. 
A high summer rainfall area and rich, moist soil (and 
a fairly large area) is needed to successfully grow macada- 


Macadamia trees need a high summer rainfall and 
rich, moist soil to successfully grow. 


mia trees. They are more cold hardy than avocadoes and 
can be raised in a warm temperate climate with irrigation 
or regular watering in summer and dry spells. 

Seeds germinate in about 30 to 60 days. It's best to 
propagate from grafted seedlings and transplant when 45 
centimetres tall, spacing 9 to 10 metres apart. Grafted trees 
will bear nuts in four or five years, while seedlings may 
take 10 to 12 years to come into bearing. A mature grafted 
tree will yield 50 kilograms of in-shell nuts. Plant in late 
autumn in full sun to semi-shade. 

Trees are long-lived and the close-grained reddish wood 
is used in cabinet making. Macadamias will grow on a wide 
range of soils, but like a very deep, rich, moist soil, which may 
be acid. They need frequent watering and protection from 
winds, but are heat and cold tolerant once established. 

The shiny brown globular nuts, about two or three 
centimetres across, are borne in autumn and winter. 

The major commercial growing area is around Lis- 
more and Mullumbimby in northern NSW. However, 
macadamias do well around Perth (WA), particularly on 
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How the Australian Nut Got to Hawaii 


William Purves first took macadamia nuts from the 
Mt. Bauple area in Queensland to Hawaii about 1882 
and planted several seedling trees. In 1918, Walter 
Naquin took seeds from Purves’s established trees to 
start another Hawaiian plantation of 18 000 seedlings, 
which later grew to 36 000 trees spread over 500 acres 
(200 hectares). This was the foundation of the Hawai- 
ian macadamia nut industry. 

Herbert J Rumsey, a nurseryman from Dundas, 
near Parramatta in western Sydney, visited Honolulu 
in 1915, where growers suggested that he should look 
for thin-shelled nuts in Australia. “Mr. Banner of 
Mullumbimby, and Mr. Waldron, of Tweed River, 
were among the first to locate thin-shelled types of 
nut and distribute the seeds to those wishing to test 
them,” wrote Rumsey. Banner sent some nuts to 
the Experimental Farm at Wollongbar, near Lismore 
(NSW), which were said to be “thin enough to break in 
the teeth.” By 1920, there was a market for macadamia 
nuts in Lismore, where they were ground and sold as 
“almond coffee”. 

In 1927 Rumsey filled an order for 10 000 mac- 
adamia nut seeds from the United States#Department of 
Agriculture. “From there, trees were planted out, not 
only in California, Texas and Florida, but in Honolulu, 
where there is quite an orchard of them,” he wrote. 

Crossbreeding of macadamia nuts in Hawaii 
produced nuts with softer shells. 

In Australia, the commercial macadamia indus- 
try did not get off the ground until the 1960s, when 
plantations were established in northern New South 
Wales and south-eastern Queensland. 


heavy clay soils along the Swan River, and as far north as 
Carnarvon, where grafted trees bear at six years of age and 
10-year-old trees yield 10 to 13 kilograms of nuts per tree 
from January to August. 


WINDABLLS 


AFFORDABLE WINDPOWER 
* Simply installed 
* Able to pump to 80m (250’) head 
* No expensive rebuilds - approx $40 parts 
* Low maintenance 
* Capable of pumping up to 18 l/min (4 gal/min) 
* Auto turn-off in high winds 
* Aesthetically pleasing 
* 3m (10’) or 4.5m (15’) towers available 


asis Windmills 

30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 


September — November 2007 — EARTH GARDEN 35 


Living Ju Fowl Times 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 
info@earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria 


Greetings chookies and spring chickens, 

Breeding season is here again. For most backyard 
chook keepers breeding is an ad hoc affair with mixed 
outcomes. However, a bit of pre-planning can give you far 
better results with fewer heartbreaks! 

It’s best to only breed from birds that have a good 
record of egg laying or nice temperament or feathering that 
conforms to purebred characteristics and that sort of thing. 
Never breed from aggressive birds; those ones belong in 
the freezer. Select your finest cock bird — the most daz- 
zling, debonair and robust rooster of them all. Find a fine, 
mature hen or two who match the characteristics of your 
cock, but who are not closely related to him. 

Pen them together for a few weeks, ideally not long 
after egg laying has got back into full swing. Don’t im- 
prison birds in a small cage — it will not be conducive to 
romance. They need enough space for love to unfold natu- 
rally — for him to boldly strut his stuff flirtatiously and for 
hens to play hard-to-get. 

For the first ten days don’t save the eggs for hatching 
if hens might have retained sperm from any previous mat- 
ings with other cocks. (After you remove the rooster any 
eggs that are laid for up to ten days afterwards will also still 
be fertile.) An advantage of separating the hen from the 
flock at this point is that other hens are stopped from invad- 
ing the nest and laying their eggs in it. 

When you have collected a suitably-sized setting of 
eight or more eggs, hens can go back into the flock. The 
size of your setting will depend on whether you are using 
broody hens or an egg incubator and what space is avail- 
able. It’s best if eggs for setting are no older than two 
weeks and ideally less than a week old. When storing the 
eggs you will need to turn them over every day. 

The clucky hen is by far the best incubator and a 
Silkie hen is ideal. Determine how many of your eggs will 
comfortably fit beneath her, without them easily rolling out 
and going cold. Make sure your broody is on a well-made 
nest with a comfy hollow that will stop eggs from escaping. 
Nesting materials should be clean and pest-free and the 
broody should have access to water and feed nearby. 

Pop the fresh, fertile egg setting beneath her under 
the cover of darkness. If she has been sitting steadily for a 
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while in advance, the germination process in the eggs will 
be triggered by the constant heat. Make sure she does get 
off every day for a stretch and a feed; some over-zealous 
broodies might starve! 

After 14 days you can do some ‘candling’ to see if 
any eggs are infertile (they could rot and contaminate the 
rest). At night you hold each egg over a light and see if 
there is a nice dark blob of a chick inside. If eggs look 
clear, throw them out. 

Some 21 days after setting your beautiful spring 
chickens will start cheeping to mum from inside their 
cramped shells and she will answer by clucking encourag- 
ingly back to them. The chicks will then use their special 
egg tooth to peck their way out of the shell. Mother hen 
will have provided just the right temperature and moisture 
levels for a perfect hatch most times. It’s best not to inter- 
fere with the hatch, so leave them alone for the first couple 
of days. The chicks won’t need feeding then, as they are 
finishing off the nutrition that was provided in the egg. 


Wattle we plant for scavenging chooks? 
Dear Alanna, 

I have been doing tests on various wattles with a view 
to including them in a chook food forest, thence providing 
seeds for the residents to eat. I therefore read with interest 
your response regarding Poultry and Permaculture in the 
Autumn issue of Earth Garden. In particular, the advan- 
tages of including Black Wattle (Acacia melanoxylon): its 
ability to tolerate highly fertile soils. 

Obviously, the soil in my chook pen is nitrogen and 
phosphorus rich. And although I lime from time to time, 
it is acidic. Not the sort of environment that would favour 
most wattles. And indeed, some of the wattles I have already 
introduced are dying prematurely. Are you able to offer any 
pointers as to how I might deal with this situation? 
Thanking you. Best wishes, Ian Simons. 


Dear lan, 

I’m assuming you didn’t plant Acacia melanoxylon 
then? Blackwoods live in lush, fertile rainforests and it’s the 
only Acacia species that I know to tolerate those conditions. 
There may well be other tropical rainforest Acacias around, 
however you didn’t specify which climatic area you live in. 

For your Acacias there it’s obviously a hostile en- 
vironment, as it would be for most other Australian na- 


tives. In fact too much manure as fertiliser can be toxic to 
all plants and becomes a pollution problem. This is why 
we either have moveable chook pens to spread it around, 
or a deep litter system where pens are regularly cleaned 
out and the material composted and 
replaced. (Composted manure for 
plant fertiliser being far superior to 
using it raw.) 

Perhaps you could grow wat- 
tle windbreaks around the outside 
perimeter of your chook pens? 
Then they could dangle over from a 
safe distance and provide bird seed 
and you would also get to harvest 
some for yourselves. That way the 
wattles will not have to struggle to 
co-exist with scratching chooks, es- 
pecially in the establishment phase. 
This technique holds good for other 
forage species too. A border of 
comfrey, for example, makes for 
very good forage, but needs the 
plants’ root zones protected behind 
a wire fence that birds can peck at 
the leaves through. 


Will they ever stop 
laying? 
Dear Alanna, 

I am raising a few chickens 
in south-east Queensland. They are 
Australorp/Rhode Island Red cross and are wonderful egg 
producers. I want to know what causes chickens to have a 
break in their egg laying? Is it something to do with day 
length? Does it happen in autumn as well as spring? 

I bought these chooks at point-of-lay last July. They 
have been laying consistently ever since. Can you tell me 
when I can expect them to go off the lay in this part of the 
world, and how long they should be off the lay? 

Iremember my mother's chickens in central Queens- 
land seemed to have very little break from laying. Is that 
because of the consistent climate and not much variation in 
day length? 

Thank you for your help and for all the wonderful 
information I glean from ‘Living in Fowl Times’, which 
contributes to my chooks’ happiness. 

Mary Gallagher. 


Hi Mary, 

Yes, your guestimate sounds right to me. You are 
lucky up there in the north to have a more even day length 
over the year than we do in the south. The chook originates 
from the tropics. In cold winter areas they are more likely 
to have a full moult and longer breaks from egg laying. 
The decreasing length of days in southern winters is not 
stimulating enough for hens to lay much, so, unless people 
give them artificial lighting in the early evening, birds will 


Select the most dazzling, debonair and 
robust rooster. 


go into a bit of a shutdown. 

Enjoy all those eggs and give your birds good nu- 
trition, with plenty of calcium (including shell grit) and 
protein (20 per cent ideally) in the diet, to make up for their 
terrific output. 


Ungrateful hens 

My husband has made two beau- 
tiful sets of nesting boxes out of ply- 
wood (wondering if that is significant) 
but the girls will not sit in them. I have 
tried putting in pretend eggs but that 
hasn’t helped. The eggs are getting 
broken on the ground where they are 
laying. What can I do to get the girls 
to sit on their nesting boxes? 
Sonia Ackerman, Mackay, Qld. 


Hello Sonia, 

Plywood, as a composite board 
of glued timbers, outgasses toxic 
glues and carcinogenic formalde- 
hyde. Perhaps chooks are sensitive 
to those chemicals. Why not chuck 
the nests on the bonfire and replace 
them with 20-litre buckets laid hori- 
zontally with the lids kept on, but cut 
in half, to hold in nesting materials. 

These nest buckets will be very 
easy to clean out at regular intervals. 
As nests can be breeding grounds for 
lice and other parasites they need a good scrub occasion- 
ally. Plywood is not so easy to keep clean, nor as tough, as 
a plastic bucket. 


Hens won't lay to order 
Dear Alanna, 

Hoping you can help me. In September 2006, our 
local small school purchased eight red day-old chickens 
(breed unknown). On 15 December I offered to look after 
them over the school holidays at my home, as I have a fully 
enclosed chook run. 

Around middle of January I started getting a couple 
of smaller than normal eggs (which is a sign that they were 
going to start laying). HUH!!! — what a joke. I started 
getting one normal sized egg every three or four days. To 
this day I have only ever got one egg every second day. 
Now I have asked in Rockhampton at the local produce 
shop at what age are chooks supposed to start laying, and 
they replied around 19 weeks of age. They receive a mix of 
pellets, whole and cracked grains, vitamins and minerals, 
as well as getting my scraps from out of the kitchen and be- 
ing let out nearly every day for a few hours to chase insects, 
pick grass and scratch around. 

They are still all fully feathered, did not moult at all, 
as not many feathers are around the chook run. A friend of 
mine reckons hers have all moulted and gone off the lay. 
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She had been getting lots 
of eggs from her chooks 
leading up to this. Now 

it is nearly the end of 
April and I am still not getting 
eight eggs a day as I should be. 
There is no evidence of them 
eating the eggs as I would have 
found egg shells. 

The blokes at the produce 
shop reckons to cut their heads off 
and put them in my freezer! Are 
they going to start laying, at eight 
months of age? Could they be a breed 
that matures late or could they be inbred? 

Hoping you can help me solve this 
mystery, as I have had chooks over the past ten 
years and they have all laid eggs when they were 
supposed to. 

Heather Hardwick, Central Queensland. 


Hi Heather, 

The produce store man's sugges- 
tion is probably apt. You took on an 
unknown quantity, some type of hybrid 
chicken, and you got duds. Better to do a bit of research 
locally before taking the plunge next time. Know what 
you are buying. Select a good breed to suit your require- 
ments. If you go for the boring old hybrid breeds, be 
aware that protein levels in their diet must be very high 
for the high-producing hybrids to perform well. 

I prefer the beautiful heritage pure breeds and these 
can take around six months to mature and then a few more 
months to ‘practise’ their egg playing to perfection. Of 
course they also need to be contented chooks. Give them a 
fright and they will go off the lay. Do you have any bois- 
terous children and/or dogs, perhaps, that might have given 
them the frighteners? 

Perhaps your expectations are unrealistic. Animals 
are not machines. If you want to have a guaranteed regular 
egg supply there is only one source. The supermarket. 
Bought eggs are usually cheaper than the homegrown ones 
and you can go away for holidays whenever you want with 
no ties! So work out what you really want. 

People value chickens for much more than just their 
eggs. In India, for example, the manuring and scratching 
ability of hens in spent vegetable plots is highly valued. 
People also value their pet birds as feathered friends and 
providers of colourful and amusing entertainment. 

And chooks can even provide us with a philosophy 
for life. If you observe chook behaviour and follow their 
lead, you might find true peace and happiness — the joy of 
contentment with what life gives you. 


About to get some chooks 


Hi Alanna, 
My husband and I have recently purchased five acres 
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Chooks, such as this 
one in a Ladakhi village 
in India, are a vital 

part of daily life. 


and are looking at getting some chooks. 
Our winters will get down to around 
—3?Celsius and summer can get as hot 
as 38?C. We have never had chooks 
before and want them to lay eggs 
and have nice personalities 
to keep us entertained and 
become family pets when 
we have children. We are 
looking at making the 
run 12 m x 6 m for six 
chooks and doing some ve- 
gie patches as well so they 
can fertilise and weed for us. 
Do you think this space will be large 
enough and what breed do you recom- 
mend we start with? We are also wondering 
what the best food is as well. We love your column and 
practical ideas. Thank you. 
Cherie Heck, Esk, Qld. 


i 
» 
jim. 


Hi Cherie, 
Are you implying that some chooks 
don’t have nice personalities? Chooks 
are like us — all different. If you treat them 
nicely, all breeds will reward you with funny antics 
and charming behaviour. However, there are some 
that are more kid-friendly and sedate. These will not 
need the high fences (such as around vegie patches) 
that flighty, high egg laying breeds would require. 
Purebred birds that you might select from include 
the Silkie, Barnevelder, Australorp, Pekin, Langshan, 
Orpington and Plymouth Rock. Go to a local chook show 
and check out what is locally available. See what appeals 

and talk to breeders there. 

My personal preference is to not get other people's 
cast-off chooks, including ex-battery hens. Nobody gets 
rid of a good chook. Cast-offs are usually crawling with 
pestilence or some other defect. Instead, better to source 
your birds from a reputable breeder who can provide 
relevant information, such as good sources of feed. Oth- 
erwise your local stock supply store can help you there. 
Get what is available. The experts know how to make nu- 
tritionally balanced feed mixes. Don't just think a bit of 
wheat or corn will be enough. While high protein wheat 
plus insects and greens from foraging might give enough 
protein for good laying performance on their own, a more 
mixed diet is preferable. 

The run you envisage sounds big enough but you 
don't specify how you would manage them and chooks 
come in many sizes too. Would they be allowed in 
your vegie patches and is their run interconnected with 
them? A fixed run will need cleaning and maintenance, 
while a moveable one spreads the manure load and 
is more work. It's all time and energy consuming to 
organise, but the moveable pen has the greater advan- 
tages for your effort. 


World's Biggest Solar Farm Planned in California 


A US company plans to build the world’s largest solar power farm 
near Fresno, California. The 80-megawatt farm will occupy 640 
acres (260 hectares) and upon completion in 2011 will be 17 times 
the size of the largest US solar farm, said Cleantech America 
LLC. The farm will also be about seven times the size of the 
world's biggest plant and double the largest planned farm, both 
in Germany. Bill Barnes, CEO of Cleantech, said the scale of the 
solar farm will change renewable energy. 

“We think solar farms on this scale are going to have an 
industry-changing impact," Barnes said. * This scale of project, 
I think, creates a tipping point for renewable energy. We think 
the impact will be similar to the impact of the computer chip," 
which gained computing power once it was made on a large scale, 
Barnes said. *So too will economies of scale like this farm drive 
down the cost of solar," Barnes said. Cleantech will partner with 
public agency California Construction Authority in building its 
projects. The solar-generated power will be enough for almost 
21,000 homes. — Reuters 


HE ORIGINAL LAR CLECTORS 


Great Nana Technology 


FRUGAL LIVING TIPS 


by Sarah Randles 
Camperdown, New South Wales 


Y grandmother used to turn worn 

sheets *sides to middle'. When 
the middle of a sheet gets thin, rip 
it vertically down the middle, and 
flat seam the unworn edges so 
that they are now at the centre of 
the sheet, and the worn middle 
is now at the edges. This will 
double the life of the sheet. 

Another example of fru- 
gal living is the ‘sock top quilt’, 
common in America during the 


Ready for the sock top quilt. 
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Depression. When the foot part of socks had been worn to 
the point that they could no longer be darned, the unworn 
top part of the socks were cut off and sewn 7 together to form 
a warm, double-thickness bedspread. 


Great Nana Technology 


Now’s the time to send in to Earth Garden descriptions of 
the things your grans and grandpas used to do to be frugal 
and thrifty — to reuse and recycle. Jill Redwood’s Mar was 
telling her recently what her Gran and Pop did to make ends 
meet in Depression times. Value systems were very differ- 
ent then — we really do live in extravagant times. Kids 
shouldn’t go to school in shoes that don’t fit, or shiver their 
way through winter (like Jill’s Mum did), but why not darn 
socks and mend boots? As petrol prices and interest rates 
go higher, now’s the perfect time to share that frugal living 
tip with other Earth Gardeners. Please post or email your tip 
to: ‘Frugal Living Tip’, Earth Garden, PO Box 2 Trentham, 
Vic, 3458, or email it to: editorial@earthgarden.com.au. 
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Season by Senden 


WITH JACKIE FRENCH 


Earth Garden’s regular saunter in the garden, with Australia’s 
favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


A hundred-tree spring 

I'm writing this looking out my study at a sodden 
world, with boulders galloping down the gorge through 
frothy brown water. 

It is raining, it has been raining, and according to the 
weather forecast it will be raining. The creek is up over our 
track, but as the public road is closed by three fallen trees 
and one landslide (at last count — there was a suspicious 
rumble half an hour ago, so maybe make that two land- 
slides) the driveability of our track is a bit academic. (At 
the moment I’m extremely glad humans discovered fire, 
larders, and roofing iron.) 

But all this glorious flood means there is going to be 
water this spring. 

Yes, the wombats were right when they snarled in the 
night earlier this year. (Snarling, shrieking, and tearing round 
and round the banana tree are all signs of wombat courtship 
— and a good wombat courting season means rain ahead — at 
least in our valley). And most importantly, there is going to be 
enough ground water for those of us with creeks (or full dams, 
or full tanks) to get trees growing this spring. 

Things GROW in spring. Seriously — with suffi- 
cient water most plants do 80 per cent of their growing just 
in the two months after the soil warms up. (And for those 
Earth Gardeners who haven't had a damp winter — even 
if you don't have much water, use it now to really get new 
plants established and encourage older plants to put out as 
much leaf and root material as possible. Roots and leaves 
are the way plants feed.) 

Don't worry that trees planted now may not survive 
once the weather turns dry again. 

Most plants — if well (and I do mean WELL) 
mulched and shaded either by shade cloth (if veg) or plastic 
or even hessian shelters — survive on surprisingly little 
water once— and this is the important point — established, 
that is, actually spreading their roots. And trees can ‘estab- 
lish in a single good year. 

This winter's rain is a gift — and possibly a rare as 
well as joyous one. We can't waste it! 


The hundred-tree spring 
So this is the time to plant 100 trees. 


I'm not kidding. If you're broke, plant seeds or cuttings (see 
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previous EGs or grab one of my books from the library to 
see how). If you're living in a rented flat (or have filled up 
every inch of your place already) grow the seedlings on the 
window sill, then plant in a “public” spot — see below. And 
if you do have some spare cash — buy the trees, as a gift to 
schools, communities, the birds, possums and other species 
who will use and love it. A gift to the earth. 

It's almost become a cliché now that we need to eat 
locally, buy locally and encourage local food production. 
It's not much use giving up your holiday to a Thai spa if 
your walnuts are getting the frequent flyer points instead, 
jetting all the way from China. 

Let this be the Hundred-Tree Spring, where all of 
us — even those who've planted thousands of fruit trees 
already, or those who've never grown one — really can use 
this winter's water to make a difference. 

Step 1. Grow or buy the trees (see above). 
Step 2. Find somewhere to plant them. 

Where? Well, your garden, or a friend's garden, or 
your mum's for a start. But also make a vow to plant at 
least some trees this year in a public place. 

Why? Because while your 100 fruit trees won't make 
much of a difference to global warming, they may make a 
LOT of difference to the way people think. If you plant fruit- 
ing trees in a school, or preschool, you'll be teaching kids 
that yes, food CAN come from just around the corner. If you 
plant them in a park you'll show sad and disaffected wander- 
ers that sometimes earth — and life — can be unexpectedly 
generous, dropping a ripe cherry plum into your hand. 

But most of all, ANY conspicuous project for the 
benefit of the earth will give yet another hint to politicians 
to make the laws that will compel mining and agriculture 
and other industries so that they HAVE to change the 
products we are mostly forced to use. (There isn't much 
point wanting an electric car if so few are made you know 
there'll never be an accessible third hand one around to buy 
cheaply. Or that you can't — just CAN'T — buy a vacuum 
cleaner that will last at least 64 years like the one Grandpa 
gave me when they moved to a sweep-able flat.) 


School trees 
Kids need trees. They also need to know the generos- 
ity of trees. While there are ways that kids can actually see 


the oxygen coming from trees in experiments 
in the classroom, the easiest way for them to 
learn the true nature of trees is by climbing, 
playing cubbies, enjoying the shade and shel- 
ter — and most dear to kid's hearts, picking 
and eating. 

The trouble is that so many school 
gardens are started with all good intentions, 
exactly like expanded suburb vegie gardens 
— neat rows, lots of lettuce and tomatoes 
— and the lettuce die in the holidays and the 
tomatoes all ripen when no one is around and 
get Fruit Fly. 

I don't have room to write more about 
school gardens here. (Perhaps in a future 
article, about the extraordinary things that 
CAN be done for our kids’ schools, that 
don't need piles of cash and lots of labour.) 
But parents and loving citizens CAN give 
fruiting trees to schools — hardy ones suit- 
ed to the climate, with perhaps an offer to 
bring them a bucket of water a week for the 
first year and a bale of hay as a Christmas 
present. 

A school garden needs to be tough — 
able to survive with no watering, pruning or 
spraying. 

It needs to fruit in term time, not dur- 
ing school holidays for rats mice and Fruit 
Fly. 

It needs to be reasonably allergy proof, 
not stain clothes or have poisonous seeds or 
bits that very young kids can choke on. 

It needs to be safe — no brittle branches 
that break when kids climb the trees, or limbs 
that will fall on passers by. 

It needs to be fast — kids have limited 
attention spans and don't want to wait ten years to start eat- 
ing and experimenting. 

It needs to be fun — a place where kids can pretend 
to hunt dragons or fly to Alpha Centauri. 

It needs to be wild — not just another adult space 
where kids have to obey the rules. 

It needs to be indestructible — plants that won't be 
loved to death by too many small hands and feet. 


School trees need to be interesting and tough. Carob grows 
almost anywhere. 


It needs to be fascinating — so different from the 
world they know that kids will want to know how and why 
it works. 

It needs to be flexible — so that kids can keep adding 
their own plants and ideas. 

It needs to be delicious — so that there is never a time 
kids can't just go and pick and eat without asking permission. 


for all th 


ings SOLAR 
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It needs to be inspiring — be- 
cause that is what we owe our kids, giv- 
ing them the hope, the knowledge and 
the joy to create a future world. 


So what can you plant? 

White mulberries: sweet, long fruit, 
bloody hardy and fast growing, 
grows from Darwin to Hobart in a 
sheltered spot. Try cuttings. 

* Sugar maples: suitable only for areas 
with warm sunny spring days and cold 
nights, plus parent or teacher to show 
kids the fun of tapping trees for syrup. 
Seed or cuttings. 

e Cinnamon: frost-free areas only, or 
indoors. Bark — and leaf petioles 
— smell divine. 

* Edible wattles like Acacia victoriae: 
arid sunny areas, probably best for 
high schools only. Grown from seed but consult a good 
book on growing natives from seed first. 

*  Avocadoes: frost-free areas unless you know what you 
are doing. (Ours grow in minus nine frost). Stunning 
hedge tree, also great climbing trees. Easily grown 
from seed. 

e  Paw-paws: frost-free areas, fast growing from seed. 

* Babaco: ditto, but tolerates more cold. 

* Apples: Lady Williams or Sturmer (Pippin, for cold 
areas only, that mature after Fruit Fly and Codlin Moth 
vanish for the year). 

* Bananas:only legal in certain areas because of diseases. 
Frost-free areas unless you know what you're doing. 

e Currants: grow extraordinarily easily from cuttings. 

e Calamondins: a very tough prolific citrus most confuse 
with cumquats. Very hardy from Darwin to Hobart but 
in very frosty areas give a sunny wall. 

* Carob: grows almost anywhere. You need male and 
female for fruit. 

* Date Palm (Phoenix dactylifera): date seed will germi- 
nate but seedlings are variable; suckers are more reli- 
able or commercially-cloned trees. Protect all young 
palms from frost. Must have male and female. 

e Feijoa: anywhere, cuttings or seeds. Tolerates dappled 
shade. 

* Figs: watch out for when these mature. They're great in 
cold to temperate climates when they mature in autumn 
and term time, but in hotter climates you may get them 
— and Fruit Fly in school holidays. 

* Jelly Palm: soft, sweet fruit on a frost hardy palm. 
Drought hardy. 

* Pepino: small fruit like a delicious egg-shaped passion- 
fruit on small spreading shrub; tolerates only mild frost 
unless you know how to grow a protective garden. 

e Tamarillo: A tamarillo bears fruit in one to two years. 
Easily grow from seed. Light frost but if sheltered 
takes minus nine. 
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This is the time for a hundred-tree spring. 


* Mandarins: light frost only except if sheltered. 

If the school or preschool isn't so keen on more trees, 
offer them some climbers instead: 

e  Kiwifruit (you need male and female) up posts or along 
fences. They fruit in winter so in most areas are Fruit 
Fly free. 

e Passionfruit or banana passionfruit in temperate areas, 
granadilla in hot ones, and there are grape varieties for 
any climate in Australia, though I'd choose ones with 
tough, more Fruit Fly-resistant skins — plus the more 
luscious and tender the grape (that is, white seedless) the 
slower they grow and more temperamental they can be. 
Try a row of small fruit like: 

* Cape Gooseberry: these will even grow in shade. Not 
stunning delicious, but kids find them great fun to open. 

* Midyim Berry: small native bush and tiny sweet-fle- 
shed fruit, edible seeds. Accepts heat, sun, dappled 
shade but not frosts in exposed places. 

And if kids guzzle the fruit before official picking times 
— just plant lots more. 


Street and park trees 

The trees above also make good street trees. Don't 
just plant outside your front fence. Ask the council if you 
(or a group of you, or small business) can “adopt” a street (or 
some neglected public land) where you can plant fruit trees. 

There are a lot more suitable street fruit trees than 
school fruit trees. Try plums, plumcots, edible pines (but 
not near electric wires as they grow massive), quinces, per- 
simmons, any kind of nut tree, whatever is suited to your 
area — chestnuts in cold spots, pecans in warmer, macada- 
mias in hot climates (you can trim and train macadamias to 
be well-shaped and nicely obedient street trees too). Just 
avoid soft, staining and squishy fruit above car parking. 

Actually, I could fill another ten pages just on possi- 
ble street trees if EG had enough pages. Seek and ye shall 


find. Once you decide you WILL start filling the world 
with trees this spring, you'll find a wealth of information 
around to guide you. 

PS Once it wasn't safe to eat fruit grown on the roadside 
because of the lead in petrol. I still wouldn't make my diet 
100 per cent roadside scavenged, but a small amount — say 
the odd pot of plum jam — is fine. 

PPS This is also a great time to go wild in your own gar- 
den. Try all sorts of veg you haven't bothered with before, 
like scorzonera, or oyster plants (delicious spread with 
olive oil and baked). Try six different varieties of corn and 
six different beans, just to see what's most luscious. 

Put in some perennial veg that will survive in the dry 
years, too, like perennial climbing beans, choko or peren- 
nial chilli and bell pepper bushes (ours have survived eight 
months at a time with no water at all) perennial chilacayote 
melons (eat them like zucchini when small, or chop finely 
for jam, fruit salad or stir fries when enormous, plus some 
yacon, with its large tubers like crunchy sweet potatoes and 
sunflower-like flowers. Dig up a couple as you need them, 
leaving the main plant. 

Try perennial dandelion. Use the large-leaved im- 
proved varieties. Toss the leaves in salads. If they're bitter 
cover with mulch or an old box for a week or two to blanch 
them, or just eat in winter or spring when they are tender. 

Plant masses of Spring or Bunching Onions (Allium 
fistulosum). I rarely bother growing ordinary onions. If we 
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want an onion flavour I pick a bunch of these and chop them 
fresh into salads or sauté till soft for other dishes. The clumps 
grow larger year by year, and tolerate sun or semi-shade. 

And put in at least one patch of Warrigal, New 

Zealand or native spinach (Tetragonia tetragonioides). 
This rambling veg grows like a weed, tolerates heat and 
drought, and is used just like spinach, though because of 
it's high oxalic acid content should be boiled for three 
minutes each time in two changes of water before eating. 
Makes a great cheese and spinach pie. Sow any warm time 
of year. Grows well in pots, too. 
PPPS If you live in the city and don't have a tank and are 
still on water restrictions — hells bells, you'll still have at 
least 100 litres per day to recycle! Masses of water for a 
Hundred Tree Spring! 


Visit Jackie at www.jackiefrench.com or subscribe to her 
free monthly newsletter at http://www.harpercollins.com. 
au/jackiefrench 


Correction 

In the Winter edition of Earth Garden (No. 140), a techni- 
cal glitch (brain spasm by EG staff — not Jackie) resulted 
in the caption for the illustration of two birds referring to 
them as "yellow robins". The caption should have read: 
"High flying swallows catching insects indicates good 
short-term rain." We apologise for any Confusion caused 


and assure readers that we do in fact know our swallows 
from our robins. 
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In Search of an 
Eco-Friendly Lifestyle 


PART TWO OF A FOUR-PART SERIES 


Author Pat Lowe lived in the Great Sandy Desert with her famous companion, the late 
artist Jimmy Pike. In the second of four parts, Pat recalls how life in the desert was 
shaped by Aboriginal lore and knowledge of water sources. 


by Pat Lowe 


Broome, Western Australia 


WATER 


HERE is nothing like living in the desert to make 

one appreciate water. The location of our camps 

was determined by the availability of water, and 
although we enjoyed the relative plenty yielded by a min- 
ing bore, the daily effort of pumping it out of the ground 
by hand made us frugal. For showers we took turns to 
pump water over one another and left our clothes, which 
we changed every three or four days, to soak overnight in a 
heavy steel pot. After hearing dingoes drinking the soapy 
liquid, we took to leaving them a dish of fresh water along- 
side our laundry. This didn't stop them running off with 
various items belonging to us, including boots, soap, tubes 
of toothpaste and packets of cereal. 

We filled a couple of containers with water each day 
to keep in our bough shade, and never ventured out in the 
car without taking at least one with us. Although Jimmy 
must have had a keener sense of the scarcity of water than 


Grinding stones like this one are sometimes found 
near waterholes, or the sites of old camps. 
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I did, he was much less concerned about it. 

“What shall we do if we break down?” I'd ask uneas- 
ily, when we had driven for hours over sandhills with only 
a few litres of water between us and a nasty death. 

“There’s a waterhole over there," he'd say, pointing 
into the far distance. *We'll take a shovel and dig for water. 
Don't worry." 

While I pictured with alarm the long, thirsty slog 
carrying the shovel, followed by hours of digging, not to 
mention the indefinite wait for his family to come out to 
visit our camp, notice we were missing and then follow our 
tracks and rescue us, Jimmy was nonchalant. Walking long 
distances and digging for water were commonplace for 
him since childhood. Just occasionally, as we were driv- 
ing along, he would turn to me and say, almost gleefully, 
*We're in the middle of nowhere! No waterhole around 
here, if we break down." 

We explored mining tracks, and Jimmy would always 
pull up at old exploration camps with their treasure trove of 
waste materials, their “turkey’s nests”, which could some- 
times store rainwater for months, and their bores. When 
we found an uncapped bore we tested the water using an 
empty can, weighted with stones and lowered on a length 
of string, knowing that, if we ever broke down in the mid- 
dle of nowhere but within walking distance of one of these 
bores, we could fish for water to survive. 

Despite all this attention to water supplies, we didn’t 
carry water when we went hunting on foot. In the early 
days I'd take a canteen slung over my shoulder or hanging 
from my belt, but the water got hot and the canteens were 
a nuisance, so I soon emulated Jimmy. We would drink 
deeply before we set off, leaving our containers in what 
shade we could find. We would walk in the sun for three or 
four hours or more without drinking, coming back to camp 
to slake our thirst at the end of the hunt. By then we were 
parched. Jimmy always reminded me not to gulp water, 
however thirsty I was, but first to swill out my mouth, and 
then to take sips, in order to avoid making myself vomit. 
Only after sipping a few times, slowly, was it safe to drink 
more deeply. 

We didn’t waste water, especially when we were 
away from camp. We made billies of tea after our meals 


Dry claypans like this one fill with water when rain falls. 
Right: Jimmy beside a rock hole (jiwari) after rain. 


but we used the dregs to clean our plates. 

Jimmy's people had depended entirely on naturally 
occurring water sources. In the wet season, rain falls spo- 
radically over the desert; as elsewhere, there are good 
years, when most of the arid lands are well-watered, and 
poor years, when any rain that does fall is scattered. An 
ability to read rainfall patterns was essential to those who 
often had to depend on ephemeral waterholes and could not 
afford to rely on guesswork as to whether or not they had 
been replenished. 

No one is infallible, and there were times when peo- 
ple made an error, perhaps when they were travelling in 
unfamiliar country. When they did find themselves at a wa- 
terhole that proved to be dry, and a long way from the next 
one, they took survival measures. Resigning themselves 
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The first waterhole Pat helped dig. 


to a long spell of thirst, they covered their bodies to the 
neck with the relatively cool sand near the roots of a tree to 
conserve body moisture, and waited for the sun to go down 
before moving on or back to a reliable water source. 

Most ephemeral waterholes lie in rock outcrops. 
Wirrkuja are deep rockholes with narrow openings, which 
may hold water for significant periods after rain, according 
to their size. Jiwari are broader, shallower rock cavities, 
useful for a short time after rainfall, but subject to greater 
evaporation. Warla or pirnti are claypans of varying sizes, 
such as our temporary lake, which, after that first magical 
season, didn't fill again like that for seven years. Even 
small puddles of water collecting in dips and dimples in 
rocks could provide the passing hunter with a drink. 

Low-lying, poorly drained ground, even in the desert, 
can become swampy — juljul — in the wet season. Though 
the moisture in such places is trapped in mud, people could 
obtain enough to drink by digging a hole in the ground and 
allowing swamp water to drain into it. Similarly, travellers 
caught in a sudden shower sometimes broke up the surface 
of a pavement termite mound and hollowed out a bowl in 
which water could collect. Such opportunistic use of short- 
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lived supplies could save people from having to make long 
detours to the nearest waterhole. 

Sources of water more enduring than any of the 
above, but still impermanent, are the jumu. These may fill 
to overflowing in a good wet season and hold water under- 
ground for some months of the dry. On occasion, a few of 
them may last through to the next rain, but usually they dry 
up well before that. 

The only truly permanent or living waters in the 
desert are the jila. They are fairly widely scattered and, 
except during a rare wet season, when they may fill to 
overflowing and provide a breeding place for ducks, they 
have to be dug out. During the hottest, driest time of year, 
desert society, widely dispersed for the rest of the year, be- 
came concentrated on a number of jila, the only remaining 
sources of water. Such forced propinquity of large numbers 
of people late every dry season was important for the re- 
newal of family and societal bonds, the initiation of young 
men and the arrangement of marriages. At such times, too, 
social norms were preserved and reinforced; wrongdoers, 
especially those known or believed to have been responsi- 
ble for someone’s death or to have formed an illicit sexual 
union, were denounced and punished. 

Small wonder that jila held great emotional sig- 
nificance for the people who depended on them, and some 
were important rainmaking sites. They all had stories 
and most were inhabited by powerful ka/purtu, or spirit 
snakes, which could bring or withhold precious rain or, if 
angered, call up a destructive storm. Before approaching 
a jila after a long absence, visitors must placate the resi- 
dent kalpurtu by calling out to it, reminding it of who they 
are. To this day, while digging a jila, people talk to the 
kalpurtu as if to an old friend. When they reach mud, all 
the people present take a handful of it and rub it into their 
armpits, to take on the smell of the ji/a so that the kalpurtu 
will recognize them as locals. 

Digging a jila, even using steel shovels or garden 
spades, usually takes a big effort. The energy that had to 
be exerted when tools were made of wood from narrow- 
trunked trees can only be imagined. The first time Jimmy 
took me to see a jila, I was crestfallen. In his paintings he 
depicted a waterhole as a lens of blue in the middle of a 
green plain. The reality was very different. The plain was 
there all right: a swale between two sandhills. Late in the 
dry season, the surrounding spinifex was not green, but dry 
and colourless. Most disconcerting of all, I could see no 
sign of water. Only a slight dip in the sand showed Jimmy 
where water might be found. 

*We have to dig for water," he explained. It hadn't 
occurred to him that I didn't yet know that. So dig we did; or 
rather, Jimmy did most of the digging, and I took over some- 
what ineffectually, under his exacting direction, when he had 
arest. About four hours later, when the hole was a good six 
feet deep, the rim well above our heads, we struck wet sand, 
and not long after that, water: a few modest centimetres of 
the precious fluid seeping muddily into the bottom of the 
hole, but water nonetheless. It felt like striking gold. 
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but before long they found they were doing the hard yards and considering every 
detail. Here Kim tells where the journey led them. 


by Kim Healy and Graham Wilson 
Musk, Victoria 


E started out thinking we were going to build 

a quick kit home with all the ‘city-life’ con- 

veniences on our nine-acre bush block, but 
we wound up with an owner-built strawbale home that is 
totally self-sustaining. What a journey and how much we 
have learned! 

Thanks to some very earth-conscious friends, alter- 
native building house tours and magazines encouraging 
owner-building, we decided to re-think and the long proc- 
ess began. We started by living in a shed on the block for 
most of the first 12 months, noticing where we got the most 
sun, the heaviest weather and the best views and experienc- 
ing the coldest and hottest days. 

We formulated our requirements: 

* A small low-maintenance home using every earth-friend- 
ly, non-toxic sustainable building and furnishing material 
we could find and afford. 

* A home with lots of natural light, a place for a piano and 
a large open area for music making. 


Why strawbale? 


Mudbrick was our first chosen building material, but 


after some research, we decided against the dark colour 
and were concerned with the problem of dusting. Winters 
in Musk can be both very cold and wet so the final decision 
was strawbale, as straw has five times more insulation ca- 
pacity than brick veneer, and once rendered, it is water and 
fire retardant. For internal thermal mass, we went for two 
concrete block walls, exposed concrete floor and the thick 
render on the straw walls. All these surfaces help stabilise 
the internal temperature, absorbing heat during the day, 
then giving it off through the night. 

Our design had to start with consideration of where to 
place the Rota-Loo, a dry composting toilet, which had to 
be on the north side in an area to take in the most sun. The 
six large composting bins which sit on a lazy susan-type of 
circular tray needed to be housed in a cellar under the con- 
crete slab. Because the north side was the lowest point of 
our house site and because we wanted minimum disruption 
of the soil, native vegetation, and underground water table, 
we decided to suspend the concrete slab. This, of course, led 
to the challenge of finding an engineer who was willing to 
work with our project. Eventually, we found our man! 


Passive solar design 

The house is situated so that our living areas face 
north with floor-to-ceiling windows and eaves of 600 mil- 
limetres. This allows the warmth of the sun to stream in 
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Kim and Graham chose a 3:1 lime and sand render. There 
is no expansion or contraction and minimal cracking. 


during the winter, yet shades the high summer sun by 78 
per cent. We chose a double gable roof with two pitches at 
15 degrees and 45 degrees to accommodate the solar panels 
and to house the internal gravity-fed hot water service in 
the peak. Our water is heated by either the wood heater or 
solar collectors depending on the season. 


Design and redesign 

We took ideas from everyone, which helped clarify 
what was possible and gave us confidence to work out the 
general design ourselves. We then went in search of a very 
patient draftsperson who would allow us to rework the 
design again and again (about 10 times actually). Move a 
brick, adjust a wall, lengthen a bench ... 

We designed in modules of window, bale, double 
window, double bale to minimise bale cutting and retying, 
using reinforcing chicken wire only around the door and 
window frames. A recent CSIRO research project shows 
that render adheres better to the bales without the wire 
— it also saved us around $2000. We decided on a ceiling 
height of 2.64 metres (just under nine feet) as it fitted best 
with the roof trusses. This took just less than seven full 
bales (bales themselves can be separated into layers). The 
post and beam frame allowed us to get the roof on before 
the straw arrived, keeping it dry and weather-protected. 


Rendering 

I had a romantic vision of us enjoying the artistic 
trowelling and hand applying of the render ourselves, but 
reality clicked in when I remembered that we were both 
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still working ‘real’ jobs. We opted for getting the render 
sprayed on and even that had its challenges. We chose a 
lime and sand render (3:1) because lime is permeable and 
breathes, allowing moisture out should any get in. There is 
no expansion or contraction and minimal cracking. 

The disadvantage, we found out, is the length of 
time it can take to dry if the render is not applied in warm 
weather. Unfortunately we had six weeks delay so the 
rendering was not completed until our cold weather had 
arrived. One morning, we awoke to find the whole of the 
west wall pocked like moon craters, following a vicious 
hailstorm through the night. Many parts ofthe house had to 
be redone and we thought it would never dry. But, it did. 

From the beginning our house plan included a cool 
cupboard, drying cabinet, open shower recess, all doorways 
big enough to accommodate wheelchairs and wheelbarrows. 
We have an airlock created by double doors leading from the 
mud room/laundry through the pantry and into the kitchen. 

The airlock minimises air temperature fluctuating 
within the house and also keeps flying creatures from 
sneaking in! 

We included some basic Feng Shui guidelines, such as 
a circular driveway with open and welcoming front entrance, 
careful placement of doorways, windows and furniture to al- 
low the Chi (energy flow) that enters our home to exit slowly 
rather than being channelled like a straight line from one side 
of the house to the other. We also avoided high ceilings with 
exposed beams to eliminate dust catchers and loss of heat. 

With some creative thinking on Graham's part, the 
structural beam of the post and beam frame has been ex- 
posed to become a built-in pelmet above the floor-to-ceil- 
ing windows. The passage leading from the main room to 
the bedrooms on the cooler south side has been left open 
to the ceiling: there is no archway, to let warm air from the 
ceiling travel easily to the bedrooms. The bedroom door 
frames are full length to the ceiling with an opening tran- 
som window at the top which allows maximum heat flow 
and light exchange between the rooms. 

The wood that was felled to clear our house site 
has been used for benchtops, cupboard doors and fuel for 
the fire heater. The wood fire heater is used for heating 
the house, our hot water service, a baker's oven, cooking 
top plate, the drying cupboard and hydronic towel rail. 
The doors and decking are local and recycled wood. We 
avoided using laminated surfaces with one exception in the 
bathroom. The wall of the open shower recess is lined in 
‘lami panelling’ which provides an easy to clean watertight 
surface that is also warmer than tiles. 


Our biggest disappointment 

The floor. I wanted our concrete floor to be cut and 
polished giving that terrazzo look but without using poly- 
urethane. I even went to the cement contractor and chose 
the percentage of quartz and bluestone. The company we 
contracted to do the work advertised as offering alternative 
surfaces. They agreed to test and use our chosen water- 
based sealer, but when the final day came for polishing they 


arrived with two polyurethane products and a third product 
which was water-based. But they had not trialled it and we 
were given no specs. We were the guinea pigs. The result 
is that two years later we are still trying to get it right. 


Advice 

Take time! Spend as much time as possible on the 
house site while you are thinking about the design. Spend 
time designing and redesigning until you feel everything is 
just right, then find an architect or draftsperson you know 
you can work with. Not everything will work, but going slow 
will give you a better chance of getting most things right. 

If employing tradespeople, insist on being present 
when they are working and remember you know your 
house plan better than they do. 

Get to know local demolition yards and secondhand 
stores. 

Keep an open mind to everyone's advice and then 
decide what suits you. 

Besides loving our home, we have had a terrific experi- 
ence meeting like-minded people and discovering that there 
are still so many non-toxic, earth-friendly materials out there. 
You just have to be patient and delight in your search. 


MusEco House is a 12 square, easy living two bedroom 
home available for occasional weekend hire and scheduled 
small group tours. Ph: (03) 9557 4889. 


HERE'S HOW TO 


* Save water 

e Save money 

* Preserve your 
environment 

* DIY install & 
maintain 


roved models 
available in all States 


CLIVUS MULTRUM™ AND ECOLET? 
WATERLESS TOILETS 
DISTRIBUTED AUSTRALIA WIDE 
. For information kit and nearest distributor: 


Local call: 1300 13 81 82 
Email: info 


Qclivusmultrum.com.au 
en send FREE 15 PAGE INFO BOOKLET to: | 
Name 


Postcode 


“CLIvuS MULTRUM AUSTRALIA 
PO Box 126 pho aeos Qid 4500 
Website: www.clivusmultrum.com.au 


Kim in her light-filled natural kitchen. 


TASMANIA'S 


Everything you need to know about living 
sustainably in Tasmania! 


Ideas for sustainable 
communities & buildings, 
renewable energy, heating & 
cooling, saving water, 
affordable transport, gardens 
& food, and reducing waste 


Saturday & Sunday October 20- 21 
Hobart City Hall Free entry 10am-5pm 


Displays, talks, workshops, café, kids' space 


For more info or to exhibit contact Sustainable Living Tasmania 
Phone Caitlin 03 6234 5566 
Email caitlin@sustainablelivingtasmania.org.au 
Website www.sustainablelivingtasmania.org.au 


Sponsored by Coordinated by 


im 


HOBART 


CITY COUNCIL 


Australian Government 


Department of the Environment imd Water Resources 
Austratian Greenhouse Office 


SUSTAINABLE LIVING 
TASMANIA 
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WHAT'S YOUR PROBLEM? 


Bob Rich answers questions about owner building 


Email Bob at bobrich@bobswriting.com, or write to him at LPO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don't 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net. 


Removing impermeable render 
Hi Bob, 

I'm after some advice — have just purchased a 20- 
year-old mudbrick house west of Macksville NSW, which 
has annually received a coat of Bondcrete. Looks just like 
you described it: *glad-wrapped". Was wondering if we 
could swap to a permeable render at this point. Would 
much appreciate your input. Also what will happen if we 
remove nails that have been banged into bricks to hang 
things on, like ornaments. There's just way too many. Will 
the bricks crack? Regards, Robyn. 


Dear Robyn, 

There are two ways of dealing with getting rid of a 
plastic film on your walls. One is to attack it with scrapers 
and wire brushes, painstakingly bit by bit. The other is to 
hire a sand blaster and use up a bit of fossil fuel. 

Naturally, the sand blaster leaves behind a lot of sand. 
This is probably all right outside the house, but may be a prob- 
lem if the inside walls are involved too. You will also need to 
thoroughly protect woodwork and even the glass in windows. 

I know about sand blasting because, some years ago, 
friends of mine used it on secondhand lining boards before 
nailing them in place. But this was in an unfinished house. 
The situation is different for you. No doubt the people who 
supply the machine can give you advice. 

Regarding your second question: just use a claw 
hammer, if necessary with a thin piece of wood under the 
rounded part to eliminate damage to the wall. The nails 
should come out with little or no damage. Even if you pro- 
duce the occasional crater, this will be very easy to fix. Just 
mix up a bit of wall material and water, and fill the hole. 

It's a good trick to get a ball of mud, toss it from 
hand to hand a few times to get it nice and stick-together- 
ish, then flick it at the wall. The force of impact makes 
it penetrate and stick much better than you can do with 
smearing. It'll only take one or two goes before you know 
not to throw hard enough to get a face-full. Then you wipe 
off the excess. I like to leave it a few minutes, then go over 
it with a 100 mm paintbrush dipped in water. Good luck, 
Bob. 


Approval for cob and poured earth 
Hi Bob, 
I very much enjoy your articles and website on earth 
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building, and am particularly interested in your poured 
earth technique. I am in the process of trying to get my 
cob dwelling approved through my local council, but need 
to find a building surveyor anywhere in Australia who has 
approved the technique. This is proving difficult, as most 
constructions have not been approved as far as I can find! 

I am also contemplating using your poured earth 
technique, but realise that I will again need to find a build- 
ing surveyor who has approved that technique. 

Do you know of a building surveyor who has ap- 
proved either cob or poured earth? 

Thanks in anticipation! Best wishes, 

Bernard McCarthy. Email: gecko2@aapt.net.au 


Dear Bernie, 

Well, it’s not my poured earth technique. It was 
around long before I was born, and there are houses stand- 
ing here and there that have survived far longer than the 
typical suburban brick venerial. The same is true of cob. 

You didn’t say where you intend to build, but every- 
where in Australia now uses the Australia Building Code, 
which is performance based. That is, it doesn’t matter what 
you do as long as you can prove it will do the jobs the regu- 
lations say it should. 

The expensive way of proving this is to hire a civil 
engineer to make the calculations. There are professionals 
who advertise in various magazines, and presumably they 
have experience in working with owner builders. Or, when 
your question and my answer appear in Earth Garden, a 
reader may be able to recommend an engineer for you. 

The alternative is to propose to the local building sur- 
veyor that you will construct a small experimental building, 
or even a set of walls, and subject them to certain rather 
savage tests. The way they stand up to these will indicate 
whether the house will satisfy requirements. 

However, this is only to ease the worries of ignorant 
people. You may convince the local person with the follow- 
ing argument: 

Mud brick buildings are now accepted as safe and suit- 
able everywhere in Australia. They have been approved in 
every state and territory. A cob or poured earth wall is STRON- 
GER than a mud brick wall, because it is essentially a mono- 
lithic structure. That is, instead of being composed of smaller 
bits with mortar between them, it is a unitary structure. 

Good luck, Bob. 


Earth building options in India 
Dear Sir, 

I am a first year engineering student at the University 
of Queensland, and we currently have a project where we 
are required to build a house for a children's orphanage in 
India. We must use sustainable practice so my particular 
team has decided to build the house from earth. We are, 
however divided at the moment as to whether rammed 
earth or mud bricks would be more suitable. I therefore 
kindly ask for your professional opinion on the matter. 

The area has an abundance of sand and clay and lots 
of unskilled labour. We are extremely limited in the use 
of wood and anything more than the essential is severely 
punishable. That said, we can use bamboo and straw. 

Also, we would like to know of a suitable roofing 
material. We would like it light if possible (not ceramic 
tiles) and are considering bamboo roof trusses. Any sug- 
gestions or answers would be greatly appreciated. 

Best regards, Hilton. 


Dear Hilton, 

I think it's wonderful that you have this project. Is this 
an actual building venture, or a classroom exercise? Even 
if it’s the latter, it’s encouraging to see it happen, because 
dreams cause reality. However, I'll assume that a group of 
you actually plan to go to India and create the building. 

The first thing is: respect local wisdom. Study local 
building styles, materials and techniques, and adapt them 
to your needs. This is because the traditional style will be 
perfectly suited to the climate and available resources, and 
in turn be considered appropriate by its users. 

As part of the same point, it is essential to come in 
as equal partners in a joint venture, instead of as arrogant, 
paternalistic helpers who know everything. 

Have a look at one of my web pages: http://mud- 
smith.net/solarhouse.html. It gives brief recommendations 
on the design philosophy for various climatic zones. 

For the rest, all the technical information you need 
will be in the Earth Garden Building Book: Design and 
Build Your Own House. 

Bamboo thatch is a traditional roofing material that 
works well provided the roof has a steep slope. However, it 
does need yearly maintenance, and if you use it or a similar 
technique, you need to ensure that this can take place once 
the project is completed. But, as I said, use the materials 
the locals have successfully relied on before industrial 
products became available. 

For walls, consider straw bales, if such things are 
available locally. Rice straw would do very well. Earth 
walls are fine, provided they are unlikely to pick up heat 
they cannot lose. In humid tropical areas, an earth-walled 
building can become an oven. 

Good luck with your project. I assume there will be a 
report, with photos. When it's ready, you might send it to 
Earth Garden magazine for publication. 

And have a good life, 

Bob. 


A mud home in the Thar Desert of Rajasthan with a 
roof made of thatch, which is renewed each year before 
the monsoon rains arrive. 


Bob Rich has been writing for Earth Garden for 
longer than any other contributor, apart from Keith 
Smith, the magazine's founding publisher. These two 
are the authors of the very popular Earth Garden | 
Building Book, which is now in its fourth edition. 

However, Bob has other titles,as well. His 
second book was Woodworking for Idiots Like Me, a 
series of amusing stories that teach woodcraft as well. 
This one was in print between 1994 and 1999, It is 
now out again, but in a completely different format. 
In effect, it's a large web page you can read on a com- 
puter, or on a variety of handheld devices. This gives - 
it many advantages over a paper book: it doesn't eat 
trees; it costs half as much (even less if you count the 
cost of postage); you can view it at varying magnifica- 
tions (every e-book can be a large print); and you can 
jump about within it using hyperlinks. 

What's more, if you buy a copy, Bob will give 
you a second electronic book free. 

To see this marvel of modern technology, have 
a look at www.mudsmith.net/woodcont.html 


Hayes Haulage 
West St, Bega NSW 2550 


Phone: (02) 6492 2299 
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From Spade To Blade 


Garden Recipes by Gary Thomas 


What to put in the kids’ school lunches? Packaged noodles? 
Packaged snacks? No way. In the first of a two-part series the 
gardening chef comes up with healthy and tasty alternatives, as 
well as a tip for overcoming the youngsters’ prejudices. 


School Lunches: 
Nude Food and Smart Packaging 


lunches and busier lives have created a new food mar- 

ket. All kids, but particularly littler ones, like to have 
a number of small, easy-to-manage goods they can munch 
throughout the school day as time and cravings allow. 

And I’ve noticed during the last decade how the 
national stupidmarket chains have increasingly stocked 
products that speak to this demand. Little packets of potato 
chips inside a bigger packet; little packets of tiny teddies 
inside a bigger teddy; little plastic cups with shelf-stable 
dip and two dry biscuits inside a bigger plastic cup are now 
common grocery staples. 

Even packets of two-minute noodles that come inside 
bigger packets must count, because I’ve observed lots of 
children who come to school with a dry fried noodle bag as 
their diet for the day. 

And, in busy times, it’s an easy solution in that morn- 
ing rush. One of them, one of them and one of them and 
off our kids go with the sum benefit of our global food 
processing industries. I’ve done it myself plenty, though 
the two-minute noodle bag still remains beyond my ken. 

My rather enlightened local primary school initiated 
a nude food policy last year, banning any packaged prod- 
ucts from the playground. It gave us all the opportunity to 
evaluate our morning habits and I like to think this policy 
is having an effect on our overall food selections. Perhaps 
your local schools would consider such a move. Some 
people approached me for ideas after the ban was applied 
so here they are. Also useful for anybody looking to mix up 
the usual cheese sandwich regime. 


I: is eleven years since I last wrote about kid's school 


Nori rolls 

Buy seaweed sheets from specialty stores. They tend 
to be much cheaper from Asian grocers. For each cup of 
short grain rice, you will need one cup and one tablespoon 
of water. Wash the rice really well at least an hour ahead of 
time then put the rice in a good pot with the water and a spare 
sheet of seaweed. Bring to the boil, simmer for ten, turn off 
the heat and let sit for another ten minutes to fully absorb. 
Make the seasoning using two tablespoons vinegar, one tea- 
spoon of sugar and half a teaspoon of salt. As you fluff the 
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rice, add the vinegar mix and fan to cool. Fanning helps the 
rice take up the liquid more quickly. If you've never done it 
before, lay out a nori sheet on a dry cloth, wet your hands and 
spread rice over most of the sheet to a half-centimetre thick- 
ness. Place lines of other things on top of the rice. Cooked 
fish, carrot strips, avocado, mushroom slices, green beans, 
cucumber, radish; they're all good. Just remember the cus- 
tomer and that less is more. Roll tightly. Seal the leading 
edge with water. Slice into six or eight pieces. 


Broccoli and cauliflower florets 

Steam until just tender (you can check this by pass- 
ing a cake skewer through the stalky bit). Cool quickly in 
very cold water to stop the cooking process. Shake dryish 
then tumble each piece in a bag of gamasio seasoning. To 
make gamasio — dry roast sesame seeds until golden, add 
between one seventh and one eleventh salt by mass and 
grind together to powder. 


Roesti sandwiches 

Next time you make some roesti for dinner, think a 
few extra to reserve as sandwich fillings. For the simplest 
roesti, grate raw potato (Nicola is just terrific), season with 
salt and pepper, shallow fry briskly and drain. Make sure 
the oil is just right before you start by dropping a strand or 
two of potato into the pan. Pick a pluck of pared potato and 
place it into the hot oil, spreading it out a little without los- 
ing its patty-like shape. Tasty additions can also be grated 


When making nori rolls remember that less is more. 


into the mix. Think cheese, beetroot, celery or zucchini. 
Not more than 20 per cent of the total though, as it is only 
the potato starch which binds the mixture together. What- 
ever your additions, and regardless of size, remember to 
keep the formed patties thin. This will make sure they are 
cooked evenly throughout without burning off the edges. 
If you're not having a bread day, use crisp roesti as your 
sandwich slices and fill with other salad items. 


Double deckers 
For hungrier, growing bodies, use three slices of 
bread and make a double decker. 


Dips 

Peas, snowpeas and sugar snap peas make a bright 
dip. String if needed, then blanch until just tender. Refresh 
in cold water, dry and purée with a dash of lime juice and salt 
to taste. Start little — you can always add more. This is a 
pretty strong flavour for little kids. Increase the nutritional 
count and soften the palate by adding some almond meal. 

Skordalia is so easy and versatile. One cooked po- 
tato, one piece of garlic, one handful of parsley. Blend all 
together with a drizzle of olive oil (just like making mayon- 
naise). Fold in a couple of spoons of yoghurt and season. 
Will keep for up to two weeks. 

Spinach dip goes with anything. Put a big hand- 
ful of washed leaves into a solid pot with a good lid, no 
water required. Cook over medium low heat for a couple 
of minutes until completely soft. Remove from the pot, 
squeeze out the black, bitter juices and purée the spinach 
with a little lemon juice to preserve colour and lengthen 
storage time. You can add a pinch of sweet curry powder 
or just plain salt for balance. Fold the purée through some 
white cheese to finish. 

It's a funny thing, but have you noticed the way a dip 
packet from the shops gets emptied way before any container 
holding a homegrown product? Not that it bothers me too 
much; as a ten year old, for reasons unknown, I always preferred 
a can of two fruits to my mother's Vacola bottles as well. 

Get around this prejudice by placing your own dips 


WARM EARTH ORGANIC GARDENING 


MAGAZINE 


Published since 1993 Warm Earth magazine is 
| Australia's down-to-earth organic gardening 
reference. Written by organic gardeners for 
| organic gardeners, it's all about growing fruit, 
vegetables and herbs in the home garden or on 
small acreage. Learn how to manage poultry 
and animals. Find information on diet and 
health issues. Discover how we can achieve a 
happier, healthier lifestyle and live more 
sustainably. Published bi-monthly. On sale in 
newsagencies throughout Australia for $5.95. 


Forty-eight 
information- 
packed pages. 


Visit our website www.warmearth.com.au 


There are lots of alternatives to packaged food for 
kids’ lunches. 


inside emptied shop-bought containers. Nude food doesn’t 
have to be presented in nude containers. Earn extra greenie 
points through reusing and keep the kids on the homemade 
bandwagon at the same time. 
If people have bright ideas to add on this subject, 
please send them in. We'll all be grateful for the options. 
Cheers, Gary Thomas. 


NOOR 
Australia" 
Discover the landi the light and the life of 


Australia with 
WWOOF 


A 


Leading the "Good Ute or thinking about it? 
Get your hands dirty! 
Find out how it's done on over 1500 properties throughout Australia, Life on the land is 
not always a bed of roses, Discover how others have made the "Good Life" work for them 


wwoof .com. qu 
Fax 03-5155-0342 


wwoof@wwoof .com. au 
Ph 03-5155-0218 
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The health, economic and quality-of-food arguments for 
permaculture only get stronger, Bruce finds, in an era of newly- 
identified health problems and greater attention to locally- 


sourced food. 


by Bruce Hedge 


Newham, Victoria 


policies. Thirty years ago, radical ideas like solar 

energy, recycling, water conservation and climate 
change were being pushed by the “green loonies" and 
scoffed at by the mainstream. Those issues are now occu- 
pying our minds like never before. Permaculture was being 
born back then by two far sighted visionaries, and can now, 
only now, almost be called a mainstream idea. As I write 
this, I see the next edition of New Internationalist magazine 
is to be devoted to permaculture, and, although written 
from Britain, I hope will be approved of by those two Aus- 


T ODAY'S radical ideas are tomorrow's conservative 


tralian visionaries, Bill Mollison and David Holmgren. It 
will appear after the deadline for this column has passed, so 
keep an eye out for it. The editors at New Internationalist 
suggest that we should *abandon misplaced faith in a tech- 
nological fix and connect through ‘intelligent design’ to a 
freshly Edible Earth". Beautifully put! 

If ever there was an idea whose time has come it is 
Permaculture, with a capital P. The permaculture concept 
has the potential to make a very significant difference 
to our greenhouse gas reduction, with another immense 
benefit, which is only just starting to be talked about. And 
that is our health, and the food we eat. A simple home 
permaculture where you go out into your food forest and 
gather a small, or even substantial amount of food at your 
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back door has many greenhouse gas-reducing implica- 
tions. No transport, no refrigeration, no packaging, full 
recycling, less landfill, and an attachment to nature are 
just some of the benefits. Did I mention less expensive? 
Add to that organic growing, less waste, and knowing it's 
your own food, and we start to make a big difference to 
the whole food cycle. 

Where does the idea of better health come in? Alice 
has been researching ancient and modern food lately, and 
I've found out some surprising facts. Such as that our bod- 
ies’ food needs have not evolved very much at all from our 
Stone Age ancestors' needs, but we are consuming a diet 
that is utterly different from the diet they had. There's no 
suggestion we go back to primitive hunter-gathering on a 
huge scale, but using a wide variety of different fresh foods 
in season from a backyard permaculture garden can make 
you much healthier. 

The first big change was agriculture, giving us easily 
available grain, which was not a big part of our Stone Age 
diet. Refining the grain in the Industrial Age threw away 
what goodness was in the food, and the white flour prod- 
ucts we now see on our supermarket shelves are just plain 
bad for us! 

Another recent *advance" is in easy production of 
seed oils, which are again foreign to our old diet. Then 
came the industrial process to turn these oils into solids like 
margarine, which are solid at room temperature. These 
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Brighter broccoli: Bruce and Alice’s diet is 
increasingly Mediterranean with no problems so far. 


contain trans fats, which are at last being acknowledged as 
dangerous, adding to inflammation and degeneration of our 
bodies. Put simply, the ratio of Omega 3 oils to Omega 6 
oils in our food is way out of balance. Couta there be a link 
between this imbalance and the rise in “new” afflictions 
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water. 
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like autism, asthma, ADHD and general obesity? Research 
indicates that this imbalance of oils is affecting the flexibil- 
ity of our brain membranes with many negative effects on 
thinking and wellbeing. 

Another difference in our diets is the amount of sugar 
and refined carbohydrates we eat compared to years ago. 
Sweet items were a rare seasonal treat in hunter-gatherer 
societies, and had to be worked hard for. Now sugar is in 
nearly everything in the supermarket. 

Alice and I have been moving more and more to- 
wards a Mediterranean diet as explained in Fedon Alexan- 
der Lindberg’s The Greek Doctor s Diet. Both of us feel 
particularly well, and the book is a fascinating explanation 
of how the western world has moved away from traditional 
food to comfort food, and the damage we're doing to our- 
selves in the process. Lindberg claims to have developed 
a simple plan to help avoid diabetes, heart disease, and in- 
sulin resistance. The good foods he talks about in his book 
are really very delicious, and the best part is that much of 
what he advocates can be grown at home in a temperate 
climate. I now have to resist potato crisps and the odd pig- 
out on a packet of chocolate biscuits! Many of you will 
already grow a lot of your own food, and don't need to be 
told about the difference in taste of your own vegetables. 
To hear the snap as you pull the florets off your fresh-from- 
the-garden cauliflower, then lightly steam them is very sat- 
isfying, not to mention downright delicious, even without 
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the heavy cheese sauce Mum used to smother it with! 

I urge all you good permaculturists to go and convert 
your front lawn to vegetables and help save the planet as 
a result! Plant lots of perennial or self-seeding plants, 
grow berries and fruit trees, and scatter herbs everywhere 
to increase the variety you have. The result may be that 
you live much longer and stay healthy. We can't get all 
our food from the backyard, but buying at local farmers' 
markets are an excellent addition, and so much better than 
factory farmed supermarket produce. It is an outrage to 
see how much “fresh” food is imported these days from 
the other side of the world. An interesting exercise is to 
imagine what would be left in supermarkets if you removed 
everything that has *bad for you" carbs and fats, or had 
been transported more than 500 kilometres. Not much at 
all. If ever there was a time for EF Schumacher's Small is 
Beautiful to be revisited, it is now. Permaculture fits his 
ideas perfectly. 

I recently found a most wonderful resource and gift 
to the world on the web, in a 155 page PDF document. It is 
the complete text of a design course entitled *Introduction 
to Permaculture", by Bill Mollison. Go to www.barking- 
frogspermaculture.org/gPDC ALL.pdf 


Other links: New Internationalist — www.newint.org and 
The Greek Doctor s Diet Cookbook — www.greekdoctors 
diet.com. 
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VCAT Backs Community Wind 

The Hepburn Shire in central Victoria is set 
to have Australia’s first community owned 
wind farm. VCAT (the State’s administra- 
tive review court) has upheld the Hepburn 
Shire Council’s February decision to grant 
a planning permit for the Hepburn Com- 
munity Wind Park. The wind farm, to be 
situated on Leonards Hill approximately 
ten km south of Daylesford, will consist 
of two turbines each with a capacity of 2 
megawatts. The wind farm will produce 
enough energy for up to 2,500 homes, 
roughly half the number of homes across 
the Hepburn Shire. 

The community wind farm is the joint 
effort of the local Hepburn Renewable 
Energy Association, HREA, and the Mel- 
bourne based renewable energy company, 
Future Energy Pty Ltd. HREA President, 
Per Bernard, was very happy with the 
decision. “We’d like to thank each one 
of our 430 members for their wisdom, vi- 
sion and the magnificent support they've 
shown," said Mr Bernard. Future Energy's 
Managing Director, David Shapero, also 
thanked the community. “This decision 
is a vindication of this community's com- 
mitment to making a local difference on 
climate change. There's a lot of work still 
to be done before the fund raising process 
can start. Obviously the government fund- 
ing is a good start." Last year Sustainabil- 
ity Victoria agreed to provide funding of 
$975,000 towards the wind farm. 

The group recently established the 
Hepburn Community Wind Park Co-op- 
erative Ltd which will eventually own the 
wind farm. A nine person board of direc- 
tors were elected and will now work with 
Future Energy to guide the project through 
to completion. 


Embodied Energy Of PV Panels? 
Earth Garden editor, Alan T Gray, recently 
tracked down the research to disprove the 
*urban myth' that solar-electric panels take 
more energy to manufacture than they ever 
generate. “I first heard this old furphy in 
about 1988, so whoever’s putting it around 
has been persistent,” he said. In fact, ex- 
isting solar-electric panels generate their 
embodied energy in about 3.5 years of 
operation, but are guaranteed for at least 
20 years and have an expected lifespan of 
about 30 years. 


The US Department of Energy states 
in item #6 of its informational article The 
Myths of Solar Electricity: “The energy 
payback period is . . . dropping rapidly. 
For example, it takes today’s typical crys- 
talline silicon module about four years to 
generate more energy than went into mak- 
ing the module in the first place. The next 
generation of silicon modules, which will 
employ a different grade of silicon and use 
thinner layers of semiconductor material, 
will have an energy payback of about two 
years. And thin-film modules will soon 
bring the payback down to one year or 
less. This means that these modules will 
produce ‘free’ and clean energy for the re- 
maining 29 years of their expected life.” 

The US National Renewable Energy 
Laboratory has documented that PV pan- 
els in sunny locations typically pay back 
their energy in two to three years. And 
today’s wind turbines take only three to 
four months to generate the amount of 
energy required to produce them. There 
is a growing number of PV factories that 
use PV energy for the production of their 
solar-electric panels. 


Hydrogen Buses - Positive 


Outcomes 

Three trial hydrogen fuel buses that took to 
the streets of Perth in 2004 as part of a $15 
million trial have produced positive out- 
comes for all parties involved, especially 
the environment, said the WA Government 
recently. In total there are 33 hydrogen 
powered buses currently being trialled in 
Perth and Europe with the aim of assessing 
the environmental benefits, costs, safety 
and regulatory requirements and consumer 
reaction. The Hydrogen Fuel Cell Project 
was implemented through Transperth and 
is a joint venture between the Australian 
and the Western Australian Governments. 
The buses' engines are driven by hydro- 
gen fuel cells where the hydrogen reacts 
with oxygen to form water (steam) in a 
controlled chemical process that generates 
electricity, giving off zero emissions. As 
a result, the benefits of the buses include 
no smog-creating emissions. The price of 
hydrogen as a fuel is going down as the 
technology improves, and with the rising 
costs of fossil fuels, its importance is sure 
to increase, said Glen Head, the director of 
the hydrogen bus project. 


Largest Private Solar Farm Expands 
Australia's largest privately-owned solar 
photovoltaic (PV) energy farm in Carnarvon, 
in north-west Western Australia, is tripling its 
power output from its existing 100 kilowatt 
hours per day to over 300 kilowatt hours per 
day. Perth-based renewable energy company, 
Solar Sales Pty Ltd, has been appointed the 
major supplier to the expansion project. 

“The State Government has announced 
its commitment to purchase 20 per cent of its 
electricity requirements from renewable en- 
ergy sources by 2010 and Solar Sales intends 
to help the private sector meet this target," 
said Solar Sales CEO Bob Blakiston. The 
Carnarvon Solar Farm's founding owner, Lex 
Fullarton, is enthused that the expansion will 
triple the facility's existing 15 kilowatt capac- 
ity. “Upon completion, the upgraded 45 kilo- 
watt facility is expected to significantly boost 
the levels of power it delivers to Carnarvon’s 
electricity grid,” he said. 


Feed-in tariff law 

There are now more than 300,000 PV systems 
in Germany. By tapping the daylight for 
electricity homeowners are fighting climate 
change.Formerenvironmentminister, Juergen 
Trittin, was mocked when he masterminded 
the scheme for his claims it would create jobs 
and not hurt the economy. 

"It's grown much faster than anyone 
thought," Mr Trittin said. There are now 
250,000 jobs in Germany in the renew- 
able energy sector. Mr Asbeck expects so- 
lar power jobs to double to 90,000 within 
five. The law has served as a model for 
other countries, including Spain, Portugal, 
Greece, France and Italy. Germany's PV 
systems generate about 3,000 megawatts 
of power. Political decisions in the 1990s 
made it easy and even lucrative for ordi- 
nary people to put the systems on their 
roofs. A 'feed-in tariff' gives anyone who 
generates power from solar PV, wind or 
hydro a guaranteed payment from the lo- 
cal power company. The power firms are 
obliged to buy solar electricity for 49 cents 
per kilowatt hour or nearly four times mar- 
ket rates. This can work out at a better 
return than putting money in the bank, so 
despite the cloudy weather, the investment 
pays for itself within ten years. Many Ger- 
man towns have annual sunshine of 1,500 
hours, about half as much as in Spain. 

— Reuters 
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The Mood's Electric 


Strawbale builder, Per Bernard, has just bought a twin-cab ute, newly-converted from 
petrol to fully electric by an innovative company in Castlemaine, Victoria. 
Here, Earth Garden's editor takes it for a test drive. 


by Alan T Gray 


Trentham, Victoria. 


AN you imagine driving an electric car, which is 
E silent, and emits zero greenhouse gases? Of course 

you can — you're an Earth Garden reader. Like 
many Earth Gardeners, Per Bernard, a builder of finely 
energy-efficient strawbale homes who lives with his family 
at Daylesford in central Victoria, has dreamed of owning 
and driving such a car for many years. And in mid-August, 
the day before this issue of Earth Garden went to press, Per 
dropped by the EG office to show us his new car. 

It's hard to tell you what a stir this caused: all 
thoughts of deadlines, last minute pressure tasks, and print- 
ers tearing out their hair flew out the window, as we flew 
out the door to see Per's new baby. 

I have to tell you that I’ve never really been a pet- 
rol-head. The whole boyish, fast car, expensive sports car 
thing just leaves me cold. But show me an electric car 
and my pulse starts racing. When I realised what Per was 
showing me I could hardly contain my excitement. Here 
in front of me was one of the solutions to the world's dirty 
transport problems. 

Per has worked with a Castlemaine company, called 
Blade Electric Vehicles (BEV), for several months, sourc- 
ing a ute suitable for conversion. Per needed a twin-cab ute 
so his family could all fit in, and he needed a ute tray for all 
his building materials and paraphernalia. 

Ross Blade from BEV found just the right ute — a 
Mazda Bravo — in excellent condition. Ross removed the 
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petrol engine, made the necessary modifications to bolt 
the electric engine to the bell housing around the (new) 
gearbox, added all the fancy electric controllers and other 
components (none of which Per nor I understand in the 
slightest) and handed over the ute to Per. 

When Per let me test drive his ute I was immediately 
struck by how confusing it was when turning on the igni- 
tion key: there was no way of telling if the motor was going 
because it was totally silent. Per’s workmates have been 
joking that they would want a loudspeaker to play a hotrod 
sound if they ever get such a car. 

As the car accelerated along the road I was amazed 
to find that it had just as much ‘grunt’ as a normal car. The 
five speed gearbox needs no clutch, so that’s another oddity 
for Per to get used to. I drove the car around Trentham for 
about 15 minutes and could have kept going all the way to 
Melbourne if Per and deadlines had let me. 


Cost and range 

Per is not yet certain of the range of the ute because 
it’s much heavier than a standard converted car. He’s 
hoping to get over 100 km between recharges, and the 
BEV website says that it should cost about $1.50 for each 
100 km recharge. If Per does 15,000 km a year in his ute 
that’s a total cost of $225 in electricity to recharge it versus 
around $1890 in petrol costs (at $1.25 per litre). That’s 
apart from savings on oil and servicing. 

But the fuel bill savings are really irrelevant to Per: 
he’s done this purely for environmental reasons. The 
ute cost $8300 and the conversion cost $38,000. BEV’s 
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it's registered, roadworthy, and,totally street legal. 


Middle: the engine bay is remarkably clean and roomy after 


removal of the smelly old petrol engine. 


Right: Per Bernard of Unicorn House Architecture and Building 
next to his fully-electric Mazda Bravo twin cab ute with Earth 


Garden's solar-electric panels above. 


website explains that the standard conversion cost for their 
preferred car — a five door Hyundai Getz (2002 to 2007 
models), is between $25,000 and $29,500 plus GST. This 
means you end up with a 21st century lithium-ion battery 
pack, rather than a 20th century lead-acid battery pack to 
run your electric motor. 

“It was a big thing to weigh up, spending all this 
money, because after all, I have family responsibilities," 
Per tells me in his lilting Danish accent. But I can tell that 
he's totally committed to this new form of transport and 
his initiative will surely act as a huge inspiration to other 
people. 

Per has gone to the trouble and expense of buying an 
electric ute because he is so committed to reducing climate 
change. I can't think of a more dramatic way to put your 
money where your mouth is because if more people like 
Per pay the extra cost of buying an electric car, the conver- 
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Left: the electric ute potters through the main street of Trentham: 


sion cost will come down and make it accessible to an even 
greater number of Australians. * 

If you know anyone who has the money for a con- 
verted electric car, I urge you to explain to them the world- 
saving benefits of such a lifestyle choice. Forget hybrids, 
electric cars are here and now, and if you have the money 
— or can borrow it — you probably won’t perform a more 
useful act for improving air quality or reducing Greenhouse 
emissions in your lifetime. 

As Per drove away in his ute all I could do was stare 
after him in total wonder and admiration — and (I admit it) 
pure envy. Guess what my next project is. 

Poop poop! 


* You can visit the Blade Electric Vehicles website at www. 
bev.com.au, or phone (03) 5472 2960, or email ross. 
blade@bev.com.au. 
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Onion Grass plum puddings? 
Dear Jackie, 

I wanted to ask if you have had any dealings with 
onion grass? I don't have a problem with this plant but I 
admire how tough it is and wonder if its globular corm is 
edible? Even if it is only survival food it would be good 
to know. When I was in primary school some of the kids 
would eat the fruit when green. I seem to remember they 
called them “plum puddings”. I’ve been digging the corms 
up in the orchard with the weeds lately. The corms vary 
in size but some are as big as hazelnuts. Could Tagasaste 
(Tree Lucerne) seed be ground up for flour? 

Ian Brothers. 


Dear lan, 

Dunno! But the fact that they are plentiful and easy to 
produce and not commonly used (or even mentioned in any 
of my sources) makes me wary. Even if I did come across 
a reference saying they could be used I’d want to see a good 
analysis of their constituents before I started munching them. 

Weeds like onion grass usually are weeds because 
they’re either not palatable or are toxic. If they were 
good to eat they wouldn’t be weeds. And bulbs and seed 
in particular are places where a plant’s toxins are often 
concentrated, to stop animals from eating them and thus 
destroying either the plant or its progeny. 

All the best, Jackie. 


Nectarine woes and solutions 
Hi Jackie, 

I have a little problem with fruit fly in my nectarines. 
I have been spraying it with a $20 pot of one of those eco- 
logical sprays that has mostly worked (think it is based on 
Vegemite) which I bought at a nursery. The fruit is prob- 
ably two weeks off being ripe, and maybe one nectarine in 
six has Fruit Fly. 

What I would like to do is pick it all now, discard 
the infested ones and make chutney out of the green ones. 
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I figure if it works for green tomatoes it should work for 
nectarines? Or any other recipes? 

Thanks for this — I can't think of anyone else who 
would understand that having sprayed the blasted tree 
weekly for a few months, I want SOME return ... 

I work as a cook and have googled this whole prob- 
lem but can't find anything. Everyone else in the world has 
perfect trees. 

Cheers, Rae Henderson. 


Oh, dear, 

Those yeast-based sprays are supposed to attract 
Fruit Fly into traps, not kill them! Unless it was a splash-on 
bait that attracts and poisons at the same time. Try pruning 
your tree lower for next year and using Fruit Fly exclusion 
netting, or even the calico bags — a nuisance and an ex- 
pensive outlay but they'll last for decades and protect from 
birds, possums et al too. 

Anyhow, green fruit — try these. Your unripe fruit 
will lack sweetness and some flavour. But adding sugar or 
honey will solve the first problem, and they'll still probably 
have more flavour once the sugar has been added than the 
bought ones. Plus, in a drought year like this, most fruit 
has a great deal of flavour anyhow — all that wonderful 
sunlight! (Fruit in lovely wet years tastes dull and flabby.) 

These all should work if your nectarines have col- 
oured, but are still hard. If they are really tiny all you can 
really do with them is pickle them. (Pickles of one sort or 
another are great for any tiny windfalls.) 

All the best, Jackie. 


Stewed Green Nectarines 
1 cup sugar and juice of a lemon to 3 cups water (or 
replace one cup of water with one cup wine). 
Nectarines, soft or hard, but must already have a red 
blush. 
The liquid should half cover the fruit, or a little more. 
Stew very, very gently or bake in a slow oven till fruit 


chopped nectarines 


Boil fruit «water until soft —> P^ 
then add honey € lemon juice Be 


Lovely on toast: Green Nectarine Honey. 


is soft. Don’t try to hurry this — it should take at least two 
hours. Fast cooking is okay for ripe fruit, but hard fruit needs 
more time for the syrup to penetrate and flavour the fruit. 


Grandma’s Peach Chutney 

Also works with green nectarines. 
4 chopped onions 
3 chopped cloves of garlic 
1 cup vinegar 
5 cups chopped, peeled peaches or unpeeled nectarines 
700 grams sugar — brown is best in this case. Honey can 
be substituted but use a mild flavoured one. 
1 dessertspoon chopped fresh or crystallised ginger 
1 cup currants 
Simmer gently for about four hours till thick. Fish out the 
ginger, bottle and seal. 

This should be kept for at least a month in a cool 
place to let the flavours mellow. Throw out if it looks or 
smells odd. 


Green Nectarine Honey 
This is lovely on toast or scones. 
1 kg chopped nectarines. Can be hard but must have started 
to colour. 
1 cup water 
1 kg pale honey 
Juice of three lemons 
Boil fruit and water till soft. Only add more water 
if it’s boiling dry. The end product should be gluggy, not 


too liquid. Add other ingredients and boil till a little sets in 
cold water. Bottle and seal. 


Green Nectarine Jelly 

This is tart, amber and clear. You can have it on 
bread, but also excellent served with cold meat or cheese. 
1 kg green nectarines — must have started to colour. 
Juice of ten lemons 
Water 
White sugar 

Cut the fruit into quarters. Cook in just enough water 
to cover till soft. This may take several hours. Strain juice 
through a cloth into a bowl. Now take a kilo of sugar for 
every kilo of juice, stir till the sugar is dissolved, add the 
lemon juice and then boil till a little sets in cold water. Bot- 
tle and seal. 

Don’t start to cook till the sugar is dissolved or the 
jelly may candy. 


Traditional Fruit Relish 

Simmer 3 kg chopped fruit with a kilo of chopped 
onions, a kilo of brown sugar and a chopped bulb of garlic, 
a tablespoon of hot curry powder, a cup of white vinegar, a 
tablespoon of mustard powder. When it has boiled for ten 
minutes thicken with two tablespoons of cornflour mixed 
with a little more vinegar; stir till thick, take off the heat, 
add a teaspoon of cinnamon, nutmeg, white pepper, ginger 
and a quarter of a teaspoon of cloves. Bottle while hot. 

Leave at least a month in a cool place before using to 
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let the flavours mellow. If eaten too fresh 
it's horrible. 


Pickled Baby Fruit 

2 kilos young fruit, not peeled or 
stoned or cut in any way. These must be 
SMALL. (They are even better when the 
stone hasn't started to harden, but are still 
good with larger, though still small, fruit) 
7 cups white or cider vinegar 
7 cups brown sugar or clear honey 
1 tablespoon cloves 
1 tablespoon cinnamon 
1 sliced lemon or orange 

Prick each fruit with a fork a few 
times. Cover with water with the juice of 
a lemon in it till needed so the holes don’t 
go brown. 

Boil the other ingredients for ten min- 
utes; add a few fruit at a time and boil till 
tender. Take them out, place them in a bottle 
and add more to the syrup till all are cooked. 
Boil the remaining syrup for five minutes 
and pour over the fruit. Seal at once. 

These should be left for at least 
three months. Eat them instead of olives 
or add to whipped cream for a green nec- 
tarine fool. 


Hi Jackie, 
(Later that night.) 

Just wanted to tell you, we picked 
an esky full of coloured but unripe fruit, 
and I stewed them as suggested. They 
were a bit too tart to eat as a dessert, but 
I was making a curry, so I threw a cup- 
ful in — delicious. Pll probably pick an 
esky-full every day for a week and do the same. 
Thanks, Rae. 


Santa Rosa plum woes 
Dear Earth Garden, 

I wonder if you or Jackie can help me. I have a 
Santa Rosa plum and the fruit looks like it is attacked by 
wasps as it has small holes in it. Someone said it could be 
fruit fly, but nothing has touched our apples or tomatoes 
and this only happens to the plums. Also there are no 
larvae in the plums. 

Do you know what it could be? 

Vicki. 


Hi Vicki, 

Could be wasps, but it's more likely to be small birds 
like silvereyes, with the wasps sucking the fruit after the 
birds have pecked it. But European wasps can totally hol- 
low out fruit like grapes. 

As for what to do, the total cure is to cover the tree 
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Create a Fruit Fly exclusion zone with calico bags 


with Fruit Fly exclusion netting, or enclose the fruit in Fruit 
Fly exclusion calico bags, or homemade ones out of tulle, 
old stockings or something like that. Fiddly, but they'll 
solve the problem whether Fruit Fly, wasps or birds. 
Otherwise it's seek and destroy European wasps — 
try your local Ag Dept for that one, as I’m not sure which 
controls are legal in which state. And if it's birds, try a rain 
dance — they mostly attack plums to get moisture. Or if 
you have plenty of H,0, maybe a birdbath nearby to give 
them all the water they need without pecking your fruit to 
get it. All the best, Jackie. 
PS Plums can get struck by Fruit Fly, but they are more 
resistant than apples and tomatoes — if they're okay it 
probably isn't Fruit Fly. And Fruit Fly infestations in stone 
fruit tend to first appear as bruises, not holes. 
All the best, Jackie. 


Edibility of lilly-pilly seed 
Dear Jackie, 
We have just been harvesting lilly-pilly, and before I 


poison anyone, need to know if you can eat the seed. P1 
explain. One of the girls that picked the fruit went to make 
LP Jelly, and let it drip. The pulp seemed so lovely that she 
made a cake of it. By this stage the seed had become soft, 
and the cake, pear and lilly-pilly, was delicious. We all ate 
it. I am not dead yet, but just wondered. However, it is 4.50 
in the morning, and I can't sleep, so perhaps seeds cause 
hyperactivity or insomnia? 

Sue. 


Dear Sue, 

Hope this finds you still alive and kicking. 

I don't think anyone has ever tested the constituents 
of lilly-pilly seed, and it may well vary according to the age 
of the tree, age of fruit when picked, which sort of lilly-pilly 
it was (there are many) and so on. But there are surpris- 
ingly few seeds that are edible — most are toxic in one way 
or another, though in the case of apple seeds, for example, 
you'd normally need to eat a lot before they affected you. 
(Makes a difference too if they are chewed as hard seeds 
— may pass straight through without being digested). But 
your heart rate may well be up because of something in the 
seeds — I simply don't know! 

But I wouldn't eat lilly-pilly seeds, even though I do 
take risks eating new things. The fact that I don't know of 
any traditional use for them makes me think they may be 
toxic, or can be toxic under some circumstances, or may 
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Konrad Ensor, A LAND SHAPE 03 5474 2333 
or write to: 

GEOMETREE PO Box 416 Maldon Vic 3463 


have some other health consequence. Many plants that have 
some edible and delicious fruit have seeds that can kill you, 
like peaches and apricots. And others with edible tubers, like 
potatoes, have fruit that can kill you. By and large, if it's not 
traditionally eaten somewhere in the world — don't! And 
make sure that the plant you are eating is the same cultivar 
that is the one that's eaten — not a new ornamental one that 
may have a higher proportion of something harmful. 

If you still feel peculiar, seek medical attention! And 
if you are okay, would be grateful if you emailed me back 
to let me know, just so I don't imagine you frothing at the 
mouth somewhere! 

All the best, Jackie. 


Later: 
Dear Jackie, 

Hey, thanks for getting back to me, and yes, I am 
alive and kicking, but as I said couldn't sleep, was agitated 

. and felt like shit all morning. I will apologise to my 
workmates tomorrow!! 

Now I need to go and milk my Nutmeg (goat) — mak- 
ing cheese (very hard with just one goat). It is also just starting 
raining, and I can't tell you how happy that makes me (garden 
actually growing self-seeded lettuces) except for all the weeds 
sprouting. Fortunately, the pigs love one ofthe weeds. 

Regards, and hope the rain reaches you. 

Sue. 


HOW YOU CAN DO YOUR BIT TO HELP THE 
PLANET & SAVE MONEY AT THE SAME TIME! 


WITH THE NEW AGE 
ENVIRONMENTAL 
WORKHORSE! 


NO FUEL COSTS, NO 
EMMISSIONS, NO NOISE 
POWERED BY j 
RECHARGEABLE BATTERIES Y 
RUN ALL DAY, RECHARGE : 
AT NIGHT 

RUNS UP TO 80 KILOMETERS BETWEEN CHARGES 

BUILT IN RAPID CHARGE BATTERY CHARGER 

400-500 KILO PAYLOAD CAPACITY 

TRAY BACK TIPPER UTE BODY 

FORWARD & REVERSE AUTO TRANSMISSION FOR EASY DRIVING 
REGISTRATION (RESTRICTED) POSSIBLE 

A.T.V. TYRES FITTED AS STANDARD 

HEADLIGHTS FITTED AS STANDARD 

FREE DELIVERY WITHIN 3 HOURS OF BRISBANE 

DISCOUNT FOR EARTH GARDEN CASH BUYERS 

LAY-BY & CREDIT CARDS WELCOME 

AGENTS WANTED, ALL STATES & TERRITORIES (small capital required) 


VIEW AT www.envirotrike.com 
Call Colin on... 
Ph. 044 88 90299 or 07 32662902. 
VIEW BY APPOINTMENT ONLY AT... 
240 TOOMBUL RD, NORTHGATE, BRISBANE, 4013, QLD. 


EMAIL... 


abrhomeindustriesG hotmail.com 
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Chook Gallery 


Maude 
by Paul Roberts 


New Town, Tasmania 


This is Maude. I wasn’t sure if the 13 eggs she was brood- 
ing over were fertile, as I had disposed of my rooster some 
weeks before she began sitting. However I thought there 
was a slim chance that one or two might be, so I decided to 


let her follow her motherly instincts for a few weeks. 

It was to my great delight then, upon opening the lid 
of the nesting box one day, that I should discover a helpless 
chick lying beside its mother. 

Unfortunately that was her only success; and short 
lived as the chick didn’t survive. Still, you’ve got to 
applaud Maude for the effort. 


* Win a one-year subscription to ‘Earth Garden’ and see 

your favourite chook in glorious colour. Email your best ie 

digital chook photo with a caption or couple of para- " wer 
graphs to editorial@earthgarden.com.au. d 


Soles Elis for the 
m Nu ; 4 


Maude: intent on motherhood. 
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SUSTAINABLE LIVING 

Whether you're down on the farm, down and dirty 


in the vegie garden, or just down the café lapping 
a latte... wave the flag. Hard-wearing, fast-dry- 


ing, tough and comfortable. 


Small, Medium, Large, 
Extra Large, 

in Black or Natural 
(off white). 
$25.00 inc GST. 


See page 80 
to order, 

or for phone 
orders only: 
(03) 5424 
1814. 


, * Waterproof Lights 
* Efficient 12V Lights 
* Small and Portable 


Have Electric Lighting Anywhere 
out camping 
in your bush shack 
in your mobile home 


RONBOW POWER COMPANY LTD 


1 Alternative Way, Nimbin, NSW 2480 
Phone: (02) 6689 1430 - Fax: (02) 6689 1109 
sales@rpc.com.au — www.rpc.com.au 
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Australia's Free, 
No-Obligation 
Book Club 

For Simpler, 
Healthier, 


Greener Lifestyles 


SUSTAINABLE LIVING « ORGANIC GARDENING * PERMACULTURE ¢ NATURAL BUILDING 
HEALTHY CUISINE e ADVENTURE TRAVEL ¢ ENVIRONMENTAL Issues « RENEWABLE ENERGY 


AVAILA 
Green Power Today NEW: BLE IN How To Build Your Own Greenhouse 
b SAGENTS & 
Edited by Alan T Gray BOOSKHOPS T Roger Marshall 
$19.95 inc GST SEPTEMBER E $39.95 inc GST 


How much would it cost to 
put solar-electric panels on 
your roof and sell the excess 
power back to the mains 
grid? And how much rebate 
will the government give me 
if | put solar-electric panels 
on my roof? This new, full 
colour book from Earth Gar- 
den, is Australia’s national 
guide to renewable energy 
for householders. 

Learn how to under- 
stand, cost, and order a 
complete off-the-shelf, 
grid-connected, solar 
power system whether 
you live in the middle 
of the city or out in the 
bush. For off-grid households learn about solar power, wind 
energy and even micro-hydro units. 80 pages. 


At last! We’ve been trying to get our hands on this 
book for a long time now. Get in before we sell out! 
This is the (American) book to show you exactly how 
to enhance your home or 
garden and turn year- 
round gardening into a 
reality. There are nine 
complete plans for: basic 
freestanding, slant-front 
insulated, hoop house or 
high-tunnel, lean-to, gar- 
den shed combo, and 
more styles of green- 
house. Every step from 
foundation to glazing 

is clearly explained. 

Enjoy! 256 pages. 


A Lighter Foot Print 
Angela Crocombe 
$24.95 inc GST 
Warm House This is an extremely impressive new 
Cool House Australian paperback guide to reduc- 
Nick Hollo ing your impact on the planet. It 
$39.95 inc GST covers every aspect of modern living 
Even after || years this is still and gives you tips, ideas, websites 


2 and books to follow up, organisa- 
the number one practical Aus- ; 
: secus tions to contact, and much more. 
tralian guide if you want to 


: It contains literally hundreds of 
understand passive solar de- sett ical. d d 
ieee Mii «ale a simple, practical, day-to-day sugges- 
b. emo tions. We give it ten out of ten, and 
renovation. Loads of clear Sei e : 
i : agree with its subhead:'A practical 
line drawings, photos and 3 IRE F 
j guide to minimising your impact 
plans of actual built homes, i : 
‘ 1 on the planet'. Apart from saving 
and adicere iniiders, the cover price fairly quickly, you 
academics, architects and á 


"E. Tm may just become part of helping 
homeowners add up to an inspirational, large 
: a to save the planet from global 
format book. Slash your energy bills and live in a home that i 
AERE gm : 3 warming. 236 pages. 
minimises artificial heating and cooling systems. |72 pages. 


Phone (03) 5424 1814, or visit: 


www.goodlifebookclub.com 
for secure ordering online. 


Earth People Write 
continued from page 7 


years here. Having survived the depres- 
sion and war years they arrived in Tasma- 
nia in January 1951, penniless, with five 
children and a sixth child born in 1952. 

We lived in a two-bedroom cottage 
which was small but quite adequate for 
our needs. Water was a precious commod- 
ity. Our wonderful Australian neighbours 
shared what little they had till the autumn 
rains filled our tank. In the meantime our 
personal hygiene was a regular swim in 
the sea across the road. Once a week we 
were required to wash in a small bowl 
of fresh water using Velvet soap for our 
hair (much cheaper then shampoo) and to 
sponge wash ourselves. 

Out diet was basic: meat on Wednes- 
days and Sundays, and potatoes, vegies, 
bread and butter and milk and cheese 
formed the bulk of our diet, plus we had 
an apple a day. If mum wanted fish for 
dinner she sent the older boys fishing 
at the rocks. She regularly purchased a 
bucket of animal fat from the butcher. 
This she rendered so she had a good sup- 
ply of dripping for cooking purposes. I 
do not recall ever going to bed hungry 
except when I was sent there as punish- 
ment for wagging school one day. 

One morning it was discovered a 
mouse had entered the unclosed breadbox 
over night. It, and possibly its mates, 
had hollowed out the double high top 
bread, which was for our school lunches. 
What a dilemma. With no bakery close 
by and not enough money to purchase 
our lunches, we had the option of going 
without lunch that day or take slices of 
the trimmed leftover bread. 

The few newspapers purchased were 
fully recycled. They were used to light 
the fire, cover school books, as gift wrap- 
ping, to make party hats, to wrap rubbish 
in among other things. They were also cut 
into squares for use as toilet paper. We 
read them on both sides, of course, before 
use as we were eagerly learning to read 
and speak English. 

Mum was always busy, knitting or 
sewing. She sewed most of our clothing 
on her hand-operated Singer sewing ma- 
chine. When worn out, the clothing was 
patched, darned, or cut up for smaller gar- 
ments. Shirt collars were always turned. 
The good bits of worn sheets and towels 
were made into pillowcases, face wash- 
ers, dusters or dishcloths. Nothing was 
wasted. i 

Although busses passed by our door 
regularly, mum never dreamed of catching 
one. On her shopping trips to town she 
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would hitchhike to save the fare for more 
important things. She came home with 
all sorts of wild stories about the drivers 
and their vehicles. She spoke very little 
English so each journey was a challenge 
for her. 

Haircuts were home jobs, dad us- 
ing a hand-operated pair of shears on 
the boys. A pair of scissors was thrust 
into my hands when I was eleven with 
instructions to trim my three-year-old 
sister’s curls and not long afterwards I 
was taught how to perm mum's hair. 

My father repaired the family's 
shoes; he became quite skilled at it. 
He made all the concrete bricks for our 
new larger house before he commenced 
building. 

Then there were our summer 
chores — picking buckets of blackber- 
ries for preserves and picking up the 
peas that fell off the pea-laden trucks 
passing by at harvest time. For the fire 
we were sent to collect bags full of pi- 
necones from under pine trees and coal 
from along the railway line. 

Although we did it tough by to- 
day's standards, we were healthy, hap- 
py and free and felt we were living in 
paradise. I often think of those days, 
thankful we were taught to count our 
blessings and to even share those bless- 
ings with others less fortunate that we 
were. 

Rina Verdouw, Blackman's Bay, Tas. 


You can respond online 


Dear Readers, 

If you wish to reply to any of the 
following letters go to the Earth Garden 
website www.earthgarden.com.au and 
follow the link to the Path. There you 
can join in discussions on these and 
many other topics. 

Thanks — Fiona. 


Dreams versus reality 
Hi Guys, 

This is a bit of a ramble but some- 
times it just has to get out from where we 
hide it inside. It's currently what I would 
consider that dream place in life Pm 
working for, as we grow in age and mind 
this often changes so in ten years time I 
might look back and go “Geez, I must 
have been young and naive then.” My 
first dream at some sprightly young age 
was to buy a 4WD and travel Oz, then 
kids came along and things changed. 

Then we dreamed of farm life and 
self-sufficiency. We rented out-of-town 
for a few years then realized with all 
the driving in and out we didn’t spend 
much time out of town. So we bought in 
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town with dreams of being urban farm- 
ers doing it on the small, to retrofit the 
house we bought and live off our acre. 
Six years on and more water restric- 
tions than you can poke a stick at, our 
garden is starting to establish, the house 
renovation plans were knocked back by 
council, a neighbour from hell, and the 
fight for our dream here seems to have 
faded as we take stock and reassess. 

So now I dream some young thing 
will decide to create an eco-village 
somewhere near here, and that they 
will fight council and get it up and 
away so we can buy in and start again. 
Just an acre will do — build from 
scratch a sustainable home, with water 
recycling built in (no more buckets car- 
ried out back) have a little vegie patch, 
an orchard, like-minded neighbors, a 
community that supports each other 
and maybe a community swap shop. 

Aw, I can see it now — the straw- 
bale house, all the waste water and 
toilet out to a worm composted system 
recycling the house waste out to the 
orchard so I don’t have to worry about 
watering. Chooks and geese, some 
native bush area to sit and watch the 
wildlife, maybe a goat for milk (we 
drink goat milk), a firewood plot and 
the list goes on as the eyes glaze into 
daydream. Well, maybe one day, but 
for now there’s creeper grass to pull 
and the chooks have let themselves out 
into the garden and are eating the new 
seedlings, so I’d better get my head 
back to reality and get on with life. 
Maybe next time I sit for a bit I can 
dream some more. 

Kylie. From the Earth Garden website. 


Broadband in rural 


Queensland 
Dear Earth Garden, 

We live in rural Charters Towers 
where we don’t have a normal mobile 
signal and can’t get broadband, and 
recently found out from friends of ours 
that it is possible to get broadband 
through a government-funded enter- 
prise. Our friends have now got it on 
and it didn’t cost them a cent, because 
of their location. They got the lot, in- 
cluding satellite dish and installation, 
for free. We have now applied, and 
been approved because we are not in 
range of any other service, and are now 
waiting for connection. It took our 
friends four months. The only catch 
is you have to pay them $30 a month 
for three years for connection and the 
download is limited to 500 something 
or others, but you can go up from this 
starting point. Hope this info may help 


someone. Site address for this is as 
follows: www.ruralbroadband.com.au. 
Cheers! 

Ally. From the Earth Garden website. 


Sourcing muscadines and 


scuppernongs 
Hi all, 

I've just been reading EG Nov 
2003 in which Josef Tamaliunas tells 
all about muscadines and scuppernongs. 
I've been trying on and off all day to 
source plants and seed within Australia 
and can't find anything. I’m really 
hoping that some Earth Gardeners will 
be able to help me. These grapes seem 
ideal for growing here and it's a mystery 
why it's so hard to find them?? Can 
anyone help?? Cheers. 

Helen. From the Earth Garden web- 
site. 


Wildlife corridors linking the 


country 
Earth Garden, 

I wonder how hard it would be to 
make it compulsory for all farming prop- 
erties to have a bush strip of 1.8 metres 
around every paddock. If this could be 
done I feel it would provide a wildlife 
corridor between every patch of bush in 
Australia and allow the gene pool to be 
vastly extended for the wildlife trapped in 
small refuges created by vast clearing for 
agriculture. 

I would envisage a scenario in which 
each district would have the bush strip 
made up out of local plant species to 
encourage the local fauna to use these 
corridors. 

So far I have tried to outline the 
benefits for wildlife, and I realize that 
the farmer would be more interested in 
the benefits to the running of the farm, 
but once these corridors were established 
I feel that the benefits would include re- 
ducing erosion from both wind and water 
by creating a buffer zone. This would 
also provide some shelter for stock in 
adverse weather and would have to at 
least help in reducing the spread of salt- 
affected land. 

Those farmers in suitable areas 
could actually plant native trees that 
could possibly be selectively harvested 
in the future, providing future income 
and possibly, if carbon trading actually 
becomes a reality, may also become a 
source of income. 

I have attempted to present an 
idea here and details would have to be 
worked out by better and more intel- 
ligent people than me; perhaps readers 
may be able to expand on the idea and 
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possibly know who and how to get the 
idea up and running. 

Gizmo. From the Earth Garden web- 
site. 


Kangaroo meat then and now 
Dear Earth Garden, 

In the recent EG 139, ‘Corn-on- 
the-Cob' mentions the possibilities of 
roo farming. We had friends about 12 
years ago who lived near Coober Pedy. 
They were rather old and had raised 
sheep and beef for many years on their 
property. Overseas scientists came to 
visit as it was one of the driest places 
on Earth where sheep had been success- 
fully raised. They eventually de-stocked 
the property and let the native roos take 
over. Each year the roo shooters would 
come in and do a cull. This meat was 
partially processed on site and stored in 
refrigerated containers awaiting pick up 
by semi-trailer. The amazing difference 
in the quality of their property compared 
to neighbouring properties that were still 
running sheep was unbelievable. They 
also had a zero workload. The main part 
of our job during the time with them was 
pulling the old fences down. 

I didn't eat roo meat back then but 
now regularly do. The company that 
produces it is called Macro Meats Gour- 
met Game and they are based in South 
Australia and also export the meat. We 
often buy a mini herb and garlic roast 
around 700 to 800 grams. Two of these 
feed a family of eight as the meat is richer 
and stronger than other meats. It retails 
for around $8.50 a kilogram up to around 
$15 a kilogram for steak fillets. They also 
produce mince and sausages. So why 
don't you give your local supermarket a 
go — they may stock it. 

Lisa. From the Earth Garden website. 


Getting serious — growing 


food 
Hi folks, 

The drought has hit hard. In my area 
(south-east Queensland) tomatoes are 
now selling for $16 a kilo (with cherry 
tomato punnets at $7 each). Broccoli 
is over $10 a kilo and apples are $1.50 
each. 

At the supermarket, fresh deli items 
are running out by 10 am and they can't 
get any more from the warehouse. Food 
shortages are a reality here and now. I 
have always dabbled in growing fruit and 
vegies but now it is time to get serious. 

I have just planned a large winter 
garden and bought the last of the Aus- 
tralian garlic in my area to plant along- 
side all the other favourites like broc- 


coli, peas, onions, leeks, rocket, Chinese 
greens and so on. The orchard is going 
in too (apples, oranges, lemons, limes, 
feijoa, peaches). EG mag has always 
provided inspiration and now, more than 
ever, the EG way of life is the way to go 
for me! 

Del. From the Earth Garden website. 


Support orphans in Africa 
Dear Earth Gardeners, 

Any long time reader of the Earth 
Garden magazine will be aware of the 
contribution that John and Susan Glass- 
ford have made, not only to the Australian 
strawbale community but also to like- 
minded strawbalers worldwide. 

John, in conjunction with Coolaman 
Rotary, is raising much needed funds 
for several orphanage projects in Africa. 
Please take the time to visit the links be- 
low and lend your support: http://www. 
coolamonrotary.com/kili/ and http://www. 
glassford.com.au. 

Adam Snow. From the Earth Garden 
website. 


Freeganism — what do you 


reckon? 
Earth Garden, 

I have been an avid dumpster diver 
for many years now, and recently became 
aware of ‘Freegans’ (people who dive 
for their groceries). After doing a bit of 
googling, it appears that Freeganism is a 
rapidly-growing phenomenon. 

I am gradually getting my mind 
around the stigma of eating 'garbage' 
and was just wondering what others feel 
about this concept ... after all, waste not 
want not!! 

Michael. From the Earth Garden web- 
site. 


Some replies: 


We don't go dumpster diving for food 
but, because we own pigs, we have local 
farmers giving us their produce seconds 
to give to the pigs. Before they gave it to 
us it went to the tip. A lot of the produce 
has nothing wrong with it except that it 
is slightly bruised, underweight or an 
odd shape. Best bargain was tubs of nea- 
politan ice cream that had melted slightly 
before refreezing and the colours had run. 
Couldn't be sold so had to go to the tip. 
Pigs didn't get that one! 


Acacia Flats 

Don't come here ... the worms, 
chooks and pigs would fight tooth and nail 
for the paltry scraps that make it out of the 
house! 
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Vinegar; 1001 Practical 
Household Uses 


Published by L & K Designs 
Spiral bound, hard cover, 
small format, 94 pages. 
$24.95* 

This attractively-presented book answers 
questions like “Yes, I do have vinegar in 
my laundry, but how do I use it?” The 
book is divided into seven sections, which 
take you through the full range of uses for 
laundry, home cleaning, DIY, outdoors, 

cooking, health and pet care. 

Did you know that white distilled vin- 
egar is perfect for removing calcium build 
up on the bricks and limestone? That you 
can remove mildew from decking with a 
solution of ammonia, vinegar and baking 
soda? Or use white vinegar as a cat and 
dog deterrent on furniture? (Something 
tells me it won’t stop wallabies.) 

The recipes are interesting. Liven up a 
salad with a pink peppercorn vinaigrette or 
try salmon with a horseradish vinaigrette. I 
particularly liked the cleaning section. Use 
vinegar, flour and salt to make a cleaning 
paste, or even try white vinegar as a rinse 
aid in the dishwasher or when cleaning 
glasses. Vinegar is a good antibacterial solu- 
tion and perfect for wiping out fridges. This 
is a great little practical manual and would 
make a fabulous gift for the more environ- 
mentally-minded houseproud person. 


Edited by Judith Gray 


Every Last Drop 
By Craig Madden and 
Amy Carmichael 

Published by Random House 
Paperback, black and white, 

378 pages. $24.95* 
Wow, what a great book. Every Austral- 
ian should read this book today! It's 
incredibly accessible and could only be 
described as enlightening. This book will 
make you stop and think. By pointing out 
the solutions alongside the cold, dry facts, 
authors Craig and Amy take away the 
guilt and give the reader the motivation to 
make changes today. 

Craig’s message is clear. Electricity 
use = burning coal = greenhouse emis- 
sions = global warming = climate change 
= extreme drought. The CSIRO has pre- 
dicted that rainfall in parts of eastern Aus- 
tralia will drop 40 per cent over the next 
sixty years. By 2070 the town of Gunne- 
dah in western New South Wales will 
have more than 100 days a year over 35 
degrees Celsius. Constant high tempera- 
tures will turn normally drought-proof 
green pastures into brown dust bowls. 

So why are we so far behind when it 
comes to water conservation and recy- 
cling? European countries with much 
higher rainfalls have been conserving wa- 
ter for the last 30 years. Craig argues that 
none of us want to take responsibility. 
City people blame agriculture and peo- 
ple from the country blame city people's 
wastefulness and ignorance. The point is 
we are all part ofthe one large ecosystem. 
We can't wait for someone to fix the 
problem — we all must act individually. 

The aim of this book is to raise aware- 
ness. We are no longer dealing with 
drought — we are facing climate change. 

By dividing the book into four parts, 
Craig and Amy give us a total picture 
and a practical guide: facts about water; 
saving water at home; where our water 
comes from and how we use it. And 
finally, resources: products, programs, 
suppliers and rebates. 

All through the book are tips and ad- 
vice, alongside case studies and plenty of 
analysis. Learn how to harvest rainwater, 
recycle greywater and manage house and 
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THE WATER-SAVING GUIDE 


home to minimise your carbon footprint. 
PS Recommended reading for all coun- 
cillors and politicians. 


Seed Collection of 
Australian Native Plants 
By Murray Ralph 
Published by Bushland Horti- 
culture. Ph: (03) 9517 6773 
Black and white, soft cover, 
124 pages. $26.40* 

This is a revised edition of the bible for 
seed collectors around Australia. Earth 
Garden has sung the praises of this little 
gem before but as it has been revised I 
thought I should sing another seed col- 
lecting song about it. Besides, I have 
no doubt that with increased awareness 
of global warming there are many new- 
comers to the movement. Revegetation, 
tree planting and direct seeding are the 

way forward. 
Think global, act local, collect some 


i 
| mutuum 


seed and get growing. Use this book 
to find out what to collect and when. 
Learn how to collect and extract seed. 
Understand cleaning and storage. For 
the ultimate set, get Growing Australian 
Native Plants From Seed from the same 
author. Really informative, clear and 
most comprehensive. 


CLIVE HAMILTON 


Scorcher; The Dirty 
Politics of Climate Change 


By Clive Hamilton 
Published by 
Black Inc. Agenda 
Paperback, 266 pages, 
black and white. 
$29.95* 
Scorcher is the book to blow the whistle 
on the Australian politics of global warm- 
ing. Why is it our leaders have been so 
slow to act? The research in this book 
is astounding and leaves big questions 
about Australian journalists and their abil- 
ity to truly investigate issues. 

The ABC Four Corners program in 
February 2006 exposed the inner work- 
ings ofthe Howard Government's climate 
change policy. We learned that policies 
have been determined by powerful fossil 
fuel lobbyists. These lobbyists describe 
themselves as the “Greenhouse Mafia" 
and consist of a handful of industry as- 
sociations from the coal, oil, cement, alu- 
minium, mining and electricity industries. 
Alarmingly, these lobbyists have come 
from the senior ranks of the Australian 
public service where they wrote briefs 
and cabinet submissions, advising min- 
isters on energy policy. In short, the lob- 
byists claim to be more familiar with 
greenhouse policy than the government, 
because they are the ones who wrote it! 

The book goes on to dissect the Kyoto 
Protocol, arguing that Australia has been 
unashamedly disruptive to the process, 
and, in fact, Clive presents a very clear 
picture as to why the Howard Govern- 
ment would prefer such agreements to 
fail. In essence, to enable Australia to 
have uninterrupted trade with Asia, in 


particular, the mining sector. 

This book should be the wake up call 
to all of us — we can't wait for govern- 
ments to respond to our greenhouse crisis 
— they can’t be trusted. We all have to 
look for alternatives in our daily life. 

What this book doesn't mention is the 
power of the people. Solutions are there 
— it is the non-government organisations 
supported by us that will make the chang- 
es. This is an alarming read but perhaps a 
must before the coming federal election. 


Garden Feast 


By Melissa King 
Published by ABC Books 
Paperback, full colour, 
225 pages. $49.95* 

This is a very beautiful garden table book, 
focussed on the sheer pleasure of growing 
and preparing heirloom fruit and vegeta- 

bles in Australia. 

“I want people to know that there are 
tomatoes that are simply not just red or yel- 
low, there are tomatoes with green stripes, 
red and yellow stripes and even tomatoes 
the colour of charcoal," Melissa says. 

Melissa includes a guide to bottling 
and preserving and advice on the nutri- 
tional benefits of each variety of produce. 
With tantalising recipes created by the 
famous Heronswood team of chefs and 
stunning photographs by Virginia Cum- 
mins, Garden Feast is a real treat. 

Take a look at the essentials with 
Melissa including: tomatoes, beans, ap- 
ples, berries, carrots, figs, brassicas and 
citrus to name a few. Learn the best 
way to choose and care for your plants. 
Melissa suggests her favourite varieties 
and is committed to organic practices. 

Use this book as a recipe book as 
much as a gardening guide. Try tomato 
tart tatin, roasted baby heirloom beetroot 
with Persian fetta and perhaps finish up 
with an apple tart or lemon brulée. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Every issue 
is packed with information on 

affordable and exciting money 

making opportunities (full or part 

time). It's soldfrom Newsagents 

across Australia and is found in 

the business section. EG 

readers can get a recent issue by sending 4 x 45€ 
stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 
range of ventures. Each is designed with a “shoe- 
string" budget in mind. (prices already include GST) 


101 Money MakınG Opportunities: 

This guide contains details on more than one hundred 
business opportunities which require minimal investment 
to start. Sources of further information are also listed 


How To Pnorir From Your Haupcnarrs & HosBlEs: 
Here's the information you need to make money from your 
handcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22. 8.00 


How To Start A Ma OnpeR Business. 
This title consists of our most popular guides covering the 
area of starting and operating a Mail Order Business. If you 
are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 


Maxine Money From Fea Markets. 

Making money from a stall at a fl@&market or swap meet is 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 


make your business profitable #24. $8.00 


Makinc Money With Your Home Computer 
Turn your home computer into a money making machine. 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- 
ing, and concludes with more than 100 ideas which have 
potential depending on your area of interest. #25, $12.00 


Maxine Money WirH Your CAMERA 


With this guide, you can turn your camera and talents into 
a iu T or part-time money making business 
LZ 8.00 


Start Your Own Import/Export Business 

Find out just how easy it is to start your own Imp/Exp 

business. Very little money is required to start, but the 

Dons can be enormous once established. An exciting 
usiness with a big future. #27. 0 


How To Orcanise A SuccessFut Home-BASED Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your businessis a success right from 
the start. This guide covers all the issues you need to 
consider as well as the traps to avoid. #28 $8.00 


P&H for single/multiple guides is $3 per order. 
All orders come with a 7 day Money Back Guarantee. 


AAA Media Network, PO Box 5518, Dept EG1, 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 


ORDER & INFO COUPON 


Mr/Ms/Mrs -" 2 — | 


SAVE$$ - Buy any 3 and choose a 4th guide for free. | 
Buy any 6 guides and receive ALL 8 for the same price. 
Enclosed is Chq/MO for $3 p/h + $ for Guide/s No. 
021 022 023 024 025 026 0327 028 


Current issue of AB&MMO magazine 
ONUS sent with every order ( valued at $4.50 ). 

O Please send me a recent issue of AB&MMO magazine. 
Enclosed are 4 x 45c stamps to help offset postage. dio 

© I'd prefer the current issue of AB&MMO magazine.  .. 
Enclosed are 10 x 45€ stamps for magazine & p/h. i 


69 


EARTH GARDEN 
UNCLASSIFIEDS 


Unclassifieds are $1.00 (including GST) per word prepaid. This cost now 
includes your advertisement on the Earth Garden website at www.earth 


garden.com.au for three months. Bookings for the DECEMBER 2007 issue 
should arrive at PO Box 2 Trentham, 3458, by 1 NOVEMBER 2007 or www 
earthgarden.com.au (Secure payment by credit card is also available at the website.) 


WOODHEATER Nectre Mark 1 (rear flue). Very efficient 
slow combustion woodheater, heats over 200 sq.m. Includes 
complete flue kit and childprooffireguard. Cost $2,000. Sell 
for $1,195. Ph: (03) 9486 1263 or 0412 496 150. 


INTERESTED IN A FORWARD THINKING, INTEN- 
TIONAL PERMACULTURE community in Southern 
Tasmania? We are seeking members now. Check out www. 
abeo.earthsociety.org or Email: abeo@earthsociety.org. 


STUDY PERMACULTURE in Tasmania this Summer! 
Email: info@permaculturetas.org for PDC details. 


PEAK OIL DVDS, various titles, available now from www. 
permaculturetas.org. 


ECO WORKSHOPS: Mudbrick and Cob Construction 
2-4 Nov; Permaculture — Skills and Practice 1-2 December; 
Climate Change 8th December. Gudhara Holistic Sanctuary, 
Southern Highlands, NSW. Phone: (02) 4841 1632 www. 
gudhara.org.au. 


BOOKS, COURSE, EDUCATION. Organic gardening and 
farming web site. Jade and Paul Woodhouse's Lifestyle Farm 
www.simplynaturalorganic.com Ph: (02) 6657 3368. 


EARTH GARDEN MAGAZINES. Issues - 5, 16, 20, 24 
and 33 plus 18 mixed magazines. Also Home Farmer Volume 
1 and the Earth Garden Book. Offers. Ph: 0419 819 215. 


DRAGON FRUIT CUTTINGS FOR SALE. A climbing 
cactus with fruit up to Ikg. White, red and yellow varieties $5 
each plus postage with planting instructions. Phone Red Fox 
Pitayas: (07) 4163 2040. Email: aussiedragonfruit@yahoo. 
com.au. 


CANDLES — BEESWAX. Gift wrapped. Thirteen different 
$52. Also, blank hand made cards — 20 different $35. 100% 
profit at markets. Postage included Ph: (03) 6381 1610. 


SELF SUFFICIENCY MARKET STALL - purchase all 
your food growing needs and get personal advice on garden- 
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ing and self sufficient living, everything the old fashioned 
way. Visit my stall, Leyburn organics, Sat — West End Mar- 
kets, Brisbane. Sun - PCYC markets Toowoomba and Weds 
at Warwick's Pig and Calf Auction. Ph: (07) 4695 0096. 


FOR SALE. STAINLESS STEEL PACKAGING MA- 
CHINE trade scales weighs 5g — 500g. Works on electricity 
and compressed air. Suitable for dried goods — dried herbs, 
grains etc. Price $15,000. Contact Hilton or Margaret. Ph: 
(02) 6452 4511. 


OVEN BUILDING WORKSHOPS WITH ALAN WATT 
(featured in ‘Back Yard Ovens’). 6/7 October - Redcliff 
(Brisbane), Qld. 20/21 October - Byron Bay, NSW. 10/11 
November - Dromana, Vic. 24/25 November - East Brighton 
(Melbourne) Vic. For further details and application form 
visit - www.woodfiredovenworkshops.com, or Email: 
woodfiredovenworkshops@bigpond.com. 


PEPPER SEEDS! OVER 100 KINDS! World’s hottest 
peppers -- Tepin, Big Sun Scotch Bonnet and Fatali. Popular 
peppers like Habanero Orange, Jalapefio, Serrano, and Thai. 
Rare peppers like Aji, Bishop’s Cap, Chocolate Habanero, 
and Zimbabwe Bird. REDWOOD CITY SEED COMPANY, 
Box 361, Redwood City, CA 94064 USA. (650) 325-7333 
- Seed list, photos, order blanks at WW W.ECOSEEDS.COM 
FAX orders to (650) 325-4056 using Mastercard, Visa or 
Discover. Est. 1972, no hybrids and no GMOs. 


PEAK OIL HAS ARRIVED! HARD TIMES AHEAD! 
Prepare NOW before it’s too late! Buy and study ‘THE OIL 
AGE IS OVER’ a highly referenced book by Matt Savinar, 
only $25 including postage. Send cheque/MO to INTCELL1, 
PO Box 34, Dianella, WA, 6059. 


CREATE YOUR OWN BUSINESS that supports organic 
farming and the health of the planet. www.preferorganic. 
biz. 


TRAVEL AROUND AUSTRALIA - Leaving early 2008 
in converted bus, need crew of three, sharing cost. Come 
help plan trip and earn your share before leaving, working 


on farms in Stanthorpe. Phone evenings: (07) 4684 5124 or 
Email: sanssouci@halenet.com.au. 


HERBAL EXTRACTOR 240V AUTOMATIC 
MACHINE. Quality solid extracts from water and ice 
collecting between 175 and 20 micron trichomes. Free DVD 
Ph: (02) 6734 6322. 


HOME STONE FLOUR MILLS — WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour for 
Cakes and Bread at with a Retsel Little Ark stone flour mill. 
Start juicing WHEAT GRASS JUICE at home. Visit www. 
retsel.com.au. “Endorsed by Housewives’ Association.” 
Write for catalogue: P.O. Box 712, Dandenong 3175, enclose 
3 postage stamps. Ph: (03) 9795 2725. Distributors enquiries 
welcome. 


HOME PLANS: John Barton Building Design (Geelong 
region) will draft your design or help you evolve your 
plan for local shire authorities. We offer environmentally 
sensitive concepts, a catalogue of home plans for $95 and 
partial free download from website ... http://users.pipeline. 
com.au/jbarton Free brochure and free quotes on your design. 
CLIENTS AUSTRALIA WIDE, 26 years experience with 
most building materials. Ph/Fax: (03) 5250 1173 or Email: 
jbarton@pipeline.com.au. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send four stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing and drying gourds 
plus two pkts seeds mixed, one sml and one Irg plus free 
catalogue $31.90 includes P&H and GST. 


STONE MILL FRESH FLOUR AND FLAKES AT 
HOME. Hand or electric. Highest quality. www.schnitzer. 
com.au Phone: (02) 8205 7304. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au Phone: (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal & 
homeopathic remedies, nutritional supplements, non-toxic 
shampoos and much more. Mail-order catalogue Australia 
wide. Distance consultations also available. 129 Redwood 
Rd, Doonan, Qld, 4562. Ph: (07) 5449 1453, Fax: (07) 5449 
1463 Email: info@greenpet.com.au Web site: http://www. 
greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel model. 
Quality Grainmill and Juicers Products, Ph: (02) 4751 2477 
or visit us on www.grainmills.com.au http://www.grainmills. 
com.au. 


UNCLASSIFIEDS 


FAR SOUTH COAST, MORUYA, NSW. Bush cabins 
with open fires. 1 br and 2 br family. $350 per week. Ph: 
(02) 4474 2542. Mob. 0427 199 156. 


NATIVE STINGLESS BEES for profit or pleasure -- how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. 
For free catalogue, send name, address and 50c stamp to: 
ANBRC, Box 74-EG3, North Richmond 2754. 


STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster building 
workshops, Daylesford. October 13" and 14". Learn how 
you too can build easily, environmentally, and affordably. 
Don O’Connor and Sue Ewart (see EG 101 and 105). Visit 
on our Web site www.gentleearthwalking.com.au. Phone: 
(03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats and 
holidays — Daylesford. Now making Aboriginal whurlie's. 
Phone: (03) 5348 7506 or write to PO Box 395, Daylesford, 
Vic. 3460. 


SUPPRESSED & UNUSUAL TECHNOLOGIES 
CATALOGUE. Free energy devices, antigravity, hydrogen 
fuel, magnetic motors, alternate fuels and engines, 200+ 
Topics. Send 6xAust 50c stamps to Lostech Archive, PO 
Box 456-E, Tolga, Qld, 4882. 


TIME TO RENDER? After 15 years of satisfied users 
everywhere, Acropol Mudguard has proven to be simply the 
best available. For brochure and sample Ph: (07) 3890 0888 
(business hours) or fax (07) 3890 0899, 24 hours. Email: 
larry@wheylite.com.au. 


PERMACULTURE DESIGN COURSES at Crystal 
Waters Permaculture Village, Sept 16-30, 2006. Practical and 
integrated course. International participants. Experienced 
teachers, Morag Gamble and Evan Raymond, have led 
permaculture programs in 20 countries. Many local guest 
tutors and permaculture site visits. Ph/fax: (07) 5494 4833, 
info@permaculture.au.com, www.permaculture.au.com. 


HANDS-ON PERMACULTURE WORKSHOP at 
Crystal Waters Permaculture Village with Morag Gamble 
and Evan Raymond. See website. Ph/fax: (07) 5494 4833, 
info@permaculture.au.com, www.permaculture.au.com. 


JACARRI ECO-COTTAGE. You'll feel so damned 
green you'll sprout leaves. Experience East Gippsland's old 
growth forests from a solar powered eco-cottage. Situated 
on the Brodribb River next to the Errinundra National Park 
on an organic farm. From $60 a night. Call Jill Redwood 
Ph: (03) 5154 0145, Email: jacarri@eastgippsland.net.au or 
visit www.eastgippsland.net.au/Jacarri 
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TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. S/c cabins and campground in 
private nature reserve, 45 mins from Hobart. Ph: (03) 6264 
2233. www.huonbushretreats.com 


STARTING POINT. Get started with the STARTER 
PACK — Handy guide to managing your environmental 
building project. - $65 or CD of the book $45. Building with 
Rammed Earth DVD $35 (inclu. gst/mail) Consultancy & 
see earth house in progress. Talk with Cherie! PO Box 222, 
Cockatoo 3781 www.startingpoint.com.au . Ph: (03) 5968 
1686. ‘We’ll get you started!’ 


“INSPIRATIONS BY ESTHER DEANS. OAM, $10 per 
copy plus one free. Order from the publisher, 27 McQuoin 
Park, Waitara, NSW 2077. All royalties are shared with 
the Children’s Hospitals. Jenny Lambaditi (Print M) has 
donated 500 copies of Esther Deans’ book of Inspirations 


UNCLASSIFIEDS 


free. Buy one book, get one free. Proceeds to help make 
gardens at Children’s hospitals. PLUS PLUS PLUS also 
in Braille free. 


BLESSED EARTH. Specialists in certified organic/B-D 
cotton. Mattresses, linen, quilts, pillows, blankets, clothing, 
underwear, bras, babywear etc. Exc. quality & value. Relief 
for allergy/asthma sufferers. Store at 125 Selby, Vic 3159. 
Ph: 1300 732933. www.blessedearth.com.au. 


ECO BUILDING ADVICE for new homes and retrofits 
in Adelaide, SA. Earthy designs, plans for Councils, in- 
spections ... 35 years experience. Ph: Jack (08) 8261 9049 
www.jmetcalf.net 


GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit www.greenhemp.com 
or phone/fax: (03) 9710 1644. 
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LAND LINES are for people buyi 


ng, selling, seeking or sharing houses and land. It is your responsibility to check all 


sili 


deals. We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of 
any desired length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our 
website at www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that 

your photo is greater than 500kb in file size. All LAND LINES should include your name and address (phone number 

and email address are optional). Please also name the distance to your nearest large town (eg, "50 km 
north east of Lismore"). LAND LINES for the DECEMBER 2007 issue should arrive at PO Box 2 Trentham, 3458, or www. 
earthgarden.com.au by 1 NOVEMBER 2007 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don't try. 


NEW SOUTH WALES 


1. NORTH COAST RIVER FRONT with abundant water 
supply. 42 acres, natural bushland block with 200m frontage 
to the spectacular, scenic Mann River. Located on the Gwydir 
Highway only 57km west of Grafton, between Jackadgery/Can- 
gai and the beautiful Gibraltar Range National Park World Her- 
itage area. Gently sloping to steeper lot, northerly aspect with 
good easy access, and a small dam. Rainfall 1200 mm per year. 
Recently surveyed and partly fenced. Perfect lifestyle block. 
$150,000 ONO. Ph: 0412 000 076. SEE PHOTOS ABOVE. 


2. EVANS HEAD AREA. Twenty two forested acres. Phone, 
power available. Private. Details: email your questions or 
phone number to: baldeagleone@austarnet.com.au. 


3. PORT MACQUARIE — walk to town and beach but still 
live the self-sufficient lifestyle. Two water tanks (house runs on 
town rain water), solar HW, grey water system, veggie garden 
with irrigation, chook yard, fruit trees. Renovated three bed- 
room home, 650n block, two bathrooms, double LUG, quiet 
street. $360,000 ONO. Phone: (02) 6584 3860 after 3pm. SEE 
PHOTO ABOVE. 


4. NORTHERN NSW, 37km south of Casino, 1 hr from Lis- 
more, Evans Head beach, Grafton. Two adjacent blocks, 960 
and 320 acres, mostly forest with immediate potential, extensive 
natural ti tree, 30 acre paddock, permanent water, no chemicals 
for at least 25 years, no drought. Steel framed insulated three 
bdrm house and studio on 320 block, electricity, gas, wood 
burner. Two water tanks, huge steel framed shed, fruit trees, 
permanent creek on boundary, wonderful wildlife and bush. 
We've been very happy here. $600,000. Ph: (02) 6661 7976. 
Email: barbieleah(g hotmail.com. 


5. RICHMOND RANGE, NORTHERN NSW. 70 acres in 


the beautiful Richmond Range. 11 km Bonalbo, 65 km Casino. 
Very treed block with selectively planted clumping bamboo. 
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Very private with orchard, chooks, sheds, garage, two bdrm 
house, sleepout, two toilets, Austar, power, septic, gas HW, 
generator, 4WD mower and tractor with slasher, water tanks, 
spring, dams, irrigation pipe and pumps. Must see properly. 
Too much to mention. Asking price $385,000 WIWO. Peter 
and Kay Alderton. 82 Oakley Ave, East Lismore, NSW, 2480. 
Property address: 814 Peacock Creek Rd, Bonalbo, NSW. SEE 
PHOTO ABOVE. 


6. BEGA FAR SOUTH COAST NSW. Three bedroom North 
facing home nearly ten acres. Chemical free five years. Carpets, 
curtains and as new kitchen. Twenty four mature fruit trees. 
Spring fed dam. Good tank water. Two 6x9 metre sheds with 
power, concrete floors. Great valley views. Fifteen minutes 
Bega on sealed road. Garbage collection, school bus and mail 
delivery front gate. $355,000. Email: michaeljm@ceinternet. 
com.au Ph: 0427 018 342. 


7. LIGHTNING RIDGE NSW - RESIDENTIAL MINING 
CLAIM (OPAL) 14 km west of Lightning Ridge town. Quiet 
area. Two bedroom unit, lounge and fully enclosed verandah. 
Separate modern kitchen and bathroom with flush toilet. Phone 
connected. Large solar power system, with sine wave inverter. 
I2kva. Gas heating. Two car carport. Two garden sheds. 
Small dam. Some mining equipment. $39,000. Phone: (02) 
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6829 2730. Email: scottylr@bigpond.net.au. SEE PHOTO 
ABOVE. 


Www li 
8. WYNDHAM: TWO ADJOINING BLOCKS on edge of 
town, '/^ acre each. Panoramic views. Top block with phone, 
power, town water, council approved shed, DA and construction 
certificate. Walk to primary school, store, hotel, twenty minute 
drive to Pambula Beach. $150,000 for both. Individually nego- 
tiable. Call Damian (02) 6494 2383. SEE PHOTO ABOVE. 


9. MID NORTH COAST, NAMBUCCA VALLEY - 190-acre 
bush block. Unique mountain setting. Total privacy; no passing 
traffic. Fantastic views. Abundant wildlife. Established gar- 
dens. Two to three bedroom home - bathroom and waste water 
need to be finished; minor work in some other rooms to com- 
plete this project (no huge major expenses involved). Six-bin 
Rota Loo composting toilet ready for installation. Gas fridge, 


stove and hot water. Solar electricity; good system, ample 
power. In-ground fibreglass swimming pool. Approximately 15 
acres cleared for orchard; 80 mature macadamia trees plus some 
mango trees; no chemicals used for 20 years. Natural spring 
in orchard. Ten km to Bowraville schools, post office, shops. 
Twenty five minutes to beautiful Nambucca Heads beaches. 
Offers over $320,000. Phone Anne: (02) 6568 8434 or Email: 
spottedgumtrees@hotmail.com. SEE PHOTO. 
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10. WYNDHAM - ELEGANT, TWO-STOREY, MUD- 
BRICK HOME on 9 % acres. Surrounded on three sides by 
river. Private swimming hole. Mains power. Solar hot water, 
slow combustion cooking stove. Half bush. Suitable organic 
farming. Guest cabin. Two km from primary school, store, 
hotel. Twenty five minutes to Pambula beach. $339,000. Call 
Sue (02) 6494 2204. SEE PHOTO ABOVE. 


11. COPELAND, NSW - 12 km to Gloucester. Council ap- 
proved newly created MO on 900 beautiful acres, 200 acres 
pasture, with rainforest adjoining Copeland Tops National Park 
with permanent creek, good pasture and excellent soil. Ten 
minutes to primary school. Chance to be involved in building 
a new community. Six shares available at $35,000 each plus 
infrastructure costs of $15,000 - $20,000 per share. Share enti- 
tlements include house site, five acres for personal use and share 
in community decisions. Phone Kathy and Martin: (02) 9569 
1878 or Rachel and Don (02) 9713 8023. 


12. WOLLOMBI REGION. Large , boomerang-shaped three 
bed timber house on slab on 40 mountainous acres. Very pri- 
vate, peaceful, loads of wildlife. Small solar set up, 20 metres 
from grid. Ten mins local shop and school. Ninety mins Syd- 
ney, six mins Gosford. Asking $400,000 ONO. Ph: (02) 4998 
8416. SEE PHOTO ABOVE. 


LANDLINES 


13. LOOKING FOR A CHANGE? Live in stunningly beau- 
tiful setting with the opportunity to receive an income from a 
growing tourism business. McPhersons Plains Alpine Retreat 
is set on 106 acres between Bago State Forest and Kosciuszko 
National Park. Tall mountain gums and wild brumbies. Snow 
in winter and summers 27-30 degrees. Two spring fed dams and 
alternative power. Closest town Tumbarumba is only 30 mins 
and only 45km to Mt Selwyn Ski fields. Twelve Guest rooms, 
caravan park, horse yards, three houses, restaurant and more! 
Your chance to alternative with everything done for you. Price 
$580,000 ONO. Phone Emma and Joerg: (02) 6948 3116 www. 
diysell.com.au ID#P15844 or www.alpretreat.com.au Email: 
bookings@alpretreat.com.au. SEE PHOTO ABOVE. 


14. FOR SALE - BEMBOKA, NSW. This beautiful property 
is situated ten minutes to the village of Bemboka, home of 
the famous Bemboka Pie Shop. Nestled in the foothills of 
Mt Mogilla, this 20 acre property has magnificent views of 
National Park mountains and undulating farmland. It has a 
permanent creek running through and great two-wheel access. 
The house is a creatively designed reverse mudbrick veneer, 
passive solar home. It has a mezzanine bedroom, spacious 
light filled bathroom, large living spaces, walk in cold store 
pantry and even a laundry chute from the bathroom! Curved 
walls create a cosy ambience, sparkling coloured glass panes 
thread along the north walls with high windows in the loft. AIII 
finished with natural paints and oils. The property is connected 
to grid power and there are approved plans for a further three 
bedrooms and a study for the house. There is a Rotaloo 
composting toilet and all grey water goes to a reed bed system 
which feeds and waters a citrus orchard. The garden has fruit 
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trees and raised veggie garden beds. A 5000 gal concrete tank 
is at the top of the property, filled from the creek by a petrol 
pump, with another 20,000 gal concrete tank rainwater tank; 
both tanks gravity feed to the house. 

There is also a separate studio with great views from the 
deck and north facing windows and French doors. The property is 
zoned to be able to have a second dwelling. $390,000. For more 
details contact: Jo 0419 286 507 or Frances 0427 622 363. SEE 
PHOTO. 


f eed SSM SE a PANT NS 

. NORTHERN RIVERS: CREEK, VIEWS, PRIVACY. 
Six acres, long creek frontage, 28 km from Lismore. Charm- 
ing cottage, two bedroom + loft + office, verandahs three 
sides, cathedral ceilings, polished wooden floors, wood fire, 
claw-foot bath. Organic gardens, bamboos, chooks. Ride-on 
and other machinery included. Offers over $375,000 invited. 
View on www.domain.com.au (suburb Georgica), Email: 
lushcottage@aapt.net.au, phone Tony: (02) 6688 8270. SEE 
PHOTO ABOVE. 


16. NORTHERN TABLELANDS NSW. One acre fertile soil. 
Fifteen mins to Inverell. Power, phone, fenced. Equipped bore, 
septic, rainwater galore. Spacious cottage: 2/3 bedroom + slee- 
pout. 151K. Ph: 0410 719 520 or (02) 6725 1435. 


17. MID NORTH COAST NSW/PAPPINBARRA NEAR 
WAUCHOPE. Six acres, modern creative four bedroom home, 
private and peaceful. Chemical free soils for organics, clean 
air, clean water from the pristine Pappinbarra river, beautiful 
forests, close to National Parks, plenty of space for animals and 
vegie gardens. Powered shed, carports, phone, fully fenced, ma- 
ture fruit trees, large modern kitchen, walk in pantry, cathedral 
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ceilings, N/E aspect (solar passive), huge verandah. Sealed 
road, school bus and mail at front gate. Beautiful area but we 
need a change. $349,000. Please contact Stuart and Evelin. 
Phone: (02) 6587 6020 Email: beetles@westnet.com.au. SEE 
PHOTO. 


18. MERIMBULA SOUTH COAST NSW 685 acre property 
located 45 km southwest of Merimbula. Seven titles with river 
frontage to Towamba and Wogwog Rivers. Small three bed- 
room home with mains power and phone. Large workshop, 2x 
carport 40x60 ft machinery shed, and wool shed. Very private 
surrounded by national parks and state forests. Approximately 
380 acre cleared and subdivided into 16 paddocks. Running 30 
breeding cows and 100 ewes. Stunning views, great swimming 
holes and waterfalls. Asking $1,100,000. Phone: David (02) 
6496 7341. 


QUEENSLAND 


1. THREE-QUARTER ACRE BLOCK WITH OLD 
HOUSE, three bay shed and 40 foot donga. Unlimited high 
quality water. Located between Eungella and Finch Hatton and 
only 75km to Mackay. $160,000. Owner willing to rent back 
long or short term if possible. Phone: 0417 820 595. 


F TAN, 


2. KINGSTHORPE HALF ACRE, lovely country and 
mountain views, established gardens, quiet, bird survey area. 
Four bedroom home, open plan, R/C air cond. DLUG. Town, 
tank and grey water. Local school, shops, doctor, childcare. 
Fifteen minutes west of Toowoomba $320,000. Ph: (07) 4699 
3100. SEE PHOTO ABOVE. 


3. WONDECLA ON ATHERTON TABLELAND. Two 
B/R 9x12m steel framed house colourbond cladding fully lined. 
9x6m garage concrete floor. Bore and rainwater. Pot belly. 
Elec. conn. All mod cons. Twelve km to Herberton — primary, 
secondary and private schools, school bus at gate. Half hour to 
Atherton, Ravenshoe or Malanda. On four acres of subtropical 
bush. Gumtrees and bloodwood, some fruit trees, red basalt 
soil, reliable water. Picturesque setting. $345,000. Ph: (07) 
4096 2619. 


4. SUNSHINE COAST HINTERLAND: Sustainable lifestyle 
on 2 !^ acres, gently undulating property. Four BR highset with 
sound-proof studio, 8,000 litres rainwater stored in tanks, two 
dams, solar HWS, 7.5 x 10m workshop with office and WC and 
shower, fully fenced, silver perch in one dam, $535,000 (or fully 
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furnished including all property maintenance plant $610,000). 
Ph: (07) 5485 2022. 


5. FOR SALE — RURAL SE QUEENSLAND: 21 acres, 
partial house construction, council approved, hour from Bunda- 
berg, Hervey Bay, beach. Shed, solar, water, phone. $195,000. 
Photos and full details — www.ameralia.net/property or call: (07) 
4126 0226. SEE PHOTO ABOVE. 


LANDLINES 


VICTORIA 


1. PROPERTIES FOR SALE: MURRAYVILLE VIC. Ex- 
cellent water, community college, basic shops and services. A 
safe place to live, only three hours from Adelaide, on Adelaide 
to Sydney Highway. 

A. ORGANIC PERMACULTURE FARM (16 ACRES) 
$90,000. Great water. Certified A. Accom: basic house, gran- 
ny's flat and sheds, market garden potential, vines, fruit trees, 
woodlot, saltbush paddock and native bush. Well situated on 
edge of town. Outstanding opportunity. 

B. ‘The Wellspring Café’ (the old bakery) $44,000 ONO. Re- 
cently renovated. Heaps of character and atmosphere. Large 
wood-fired oven. Al fresco area with vines. Close to Adelaide/ 
Sydney H’way. Suit energetic person/persons ‘with a dream’, as 
bakery, café or restaurant. 

C. The Lodge. $70,000 ONO. Beautiful large stone building 
(36mx10m) and land. Includes gallery room, kitchen, toilets and 
hall. Would make interesting house come art gallery/studio etc. 
All enquiries to Kym Kingdom. Ph: (03) 5095 2199. Fax: (03) 
5095 2128. Mob: 0429 184 841. 


2. EAST GIPPSLAND MOUNTAIN RETREAT. North 
of Buchan, three BR double brick house with open plan liv- 
ing, cathedral ceilings, combustion heating and reverse cycle 
air conditioner. Outside is a triple carport, entertaining area, 
terraced gardens, large barn/workshop with caravan carport at- 
tached. There are five dams on the property with ample drinking 
water from two large tanks, as well vast established orchard. 
$298,000. Enquiries Sallyanne/Trevor Ph: (03) 5155 0377 or 
sallyanne.johnson@bigpond.com. SEE PHOTO ABOVE. 


rae a 


3. PYRENEES RANGES (AVOCA) 284 ACRES of rolling 
hills and undulating land with magnificent views to the Pyrenees 
Ranges. Comprising approx. 142 acres of native trees and 142 
acres suitable for grazing. Includes two dams, fronts sealed road 
and has planning permit for the erection of residence. Power is 
close by. $224,000 neg. Contact Titheridge Real Estate 601 
Sturt Street, Ballarat. Ph: (03) 5332 2137. More information at 
www.titheridge.com.au. 


4. PYRENEES RANGES (AVOCA) 111 ACRES with out- 
standing views to the Pyrenees Ranges. Comprising approx 50 
acres of native trees and 61 acres suitable for grazing. Includes 
two dams, fronts sealed road and has planning permit for the 
erection of residence. Power is close by. $111,000 neg. Contact 
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Titheridge Real Estate 601 Sturt Street, Ballarat. Ph: (03) 5332 
2137. More information at www.titheridge.com.au. 


5. EAST GIPPSLAND, VICTORIA. Five acres of cleared 
land. Perfect for hobbie farm. Close to Colquhoun State For- 
est. Abundant bird and wildlife. Seven minutes from seaside 
town of Lakes Entrance. $168,000 ONO Ph; (03) 5155 3209 or 
0438 515 532. 


6. PRESTON (Melb). Seeking community-minded household 
(pref. including kid/s) to buy into small eco development. Three 
houses to be built with shared gardens, close to PT and schools. 
One space remains for a very affordable quality home up to 
110m?. Contact us on: (03) 9481 2641. 


7. BENDIGO AREA: Approximately 30 minutes from CBD. 
As new, three bedroom brick veneer home, 17 acres, dam, 
125,000 gallon tanks, waste water treatment, 40’ x 25’ x 10’ 
shed, concrete floor and power. Ken Preston Real Estate, 57 
Wills Street, Bendigo. Ph: (03) 5444 5100 www.kenpreston. 
com. SEE PHOTO ABOVE. 
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SOUTH AUSTRALIA 


SEA CHANGE? For sale 68 acres — one kilometre of beach 
frontage, on main road 5 km from Beachport. Stunning views 
of Rivoli Bay, large fresh water dam, wombat habitat — ideal for 
small eco friendly caravan park. Phone owner: 0437 320 533. 
$550,000. 


WESTERN AUSTRALIA 


SAFETY BAY, WESTERN AUSTRALIA: Four bed, two 
bath, two car garage (with access to rear) minutes walk to beach, 
park, and primary school in quiet cul-de-sac. Over 15 mature 
fruit trees (divine soil) watered by bore, w/chooks, and sustain- 
able native gardens. 30 minutes south of Perth by new train 
line. Information and photos at: www.goprivate.com.au (look 
for 3 Peninsula Place Safety Bay) or ring owners. Ph: 0410 709 
371. $619,000. 


TASMANIA 


1. LONNAVALE 25 acres, 50 minutes from Hobart. Located in 
the hinterland of the Russell Valley. This property has views of 
the Snowy Mountain Ranges. A great country lifestyle includes 
comfortable cabin, open fireplace, large workshop, power, wa- 
ter and phone. Good access to property, mainly forest partially 
cleared with dam, walking distance from the Russell River with 
great fishing spots. Contact David: 0400 491 236 / (03) 6266 
0310 david-cooley@hotmail.com $121,000. SEE PHOTOS 
ABOVE. 


Ya 


2. WINNALEAH - NORTH EAST TASMANIA: Home 
on 10.2 ha (just over 25 acres). Three BR, one bathroom + 
ensuite. Some farm machinery and stock included. $285,000 
neg. Call Sarah Carins on 0438 567 142 or Email: Sarah. 
Carins@elders.com.au. SEE PHOTO ABOVE. 


3. MAGNIFICENT NORTHWEST COAST 29 acres. 
Beautiful bush. Clean river. Within state forest - 90% for- 
ested — majestic gums, blackwood, myrtle, man-fern rain- 
forest gullies. Abundant wildlife — wallabies, echidnas, 
platypus, wedge tails, black cockatoos and more. Basic 
shack, sheds. (New cottage needed before long). We own 
property across river - your only immediate neighbours. 
Fifteen minutes to town (4,000 people), 35 to Burnie City. 
Melbourne one hour by air. Future-proofed: mild climate, 
good soil, water, world’s cleanest air. Many possibilities 
for self reliant living/business/community. Only for sale 
to conservation minded, respectful, nature-loving souls. 
We are alternative, aware, capable people and are in a 
position to help those that may not have a lot of practical 
skills but want to escape the madness. $150,000. Lots 
more to tell — see www.centreofbalance.com. Phone: (03) 
6431 3796, Email: mark@centreofbalance.com. SEE 
PHOTO ABOVE. 
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FARM SITTING / 
WANTED / TO RENT / SHARE 


ECO-VILLAGE, SOUTHERN HIGHLANDS seek- 
ing members for community with existing retreat centre. 
Thirty mins south Moss Vale. One hundred acres beauti- 
ful countryside, lots wildlife, existing accommodation 
available while you build, dams, strawbale meditation 
hut, organic gardens, chooks, orchard. Phone: (02) 4841 


1632. Email: 
ABOVE. 


www.gudhara.org.au* SEE PHOTO 


TEA GARDENS, NSW. Comfortable cabin to rent 70 
km north Newcastle on permaculture fruit farm near 
bay/beach, suit single/couple, short/long term. Rent ar- 
rangements negotiable. Could work in orchard. For in- 
formation and photos email: helmutpanhuber@optusnet. 
com.au. 


WANTED TO BUY/RENT near Mullumbimby — home 
on multiple occupancy title property. Phone: (02) 6584 
3860 after 3pm. 


CARETAKER SEEKING LONG TERM POSITION 
Vic. Responsible. References. 42yo Man. Non Smoker. 
Chris - Ph: 0434 849 145. 


ACCOMMODATION -LONG TERM, FURNISHED 
COTTAGE on 40 acres, solar power, vegie garden, 
chooks, great views, Granite Belt Qld. Photos sans- 
souciretreat.blogspot.com. Phone evenings: (07) 4684 
5124 or Email: sanssouci@halenet.com.au. 
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Australian Ethical offers you our new WORLD TRUST 


PAREN SPOS australianethical 


www.austethical.com.au/worldtrust investment + superannuation 


Units in the trusts are offered and issued by Australian Ethical Investment Ltd ('AEI') ABN 47 003 188 930, AFSL 229949. Interests in the superannuation fund are 
ollered by AEI and issued by the trustee of the fund, Australian Ethical Superannuation Pty Ltd ABN 43 079 259 733 RSEL L0001441. Product disclosure 
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Ihe trusts or interests in the fund. Australian Ethical? is a registered trademark of AEI. 
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Defore you 


drink beer, 


— be aware of the 
consequences. — 


The Cooper family believes that 


responsible brewing is just as important 


as responsible drinking. Which is why, 


when we make beer, we also make 


every effort not to impact the environment. Pee 
We've adopted world best practices in 
energy recovery, power generation, water usage, 


recycling and efficiency. That way, you 


can enjoy a Coopers and not regret it latex. 
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From Sea Change 
To C........... Change... 
See Change. 


Spring Into Earth Garden. 


SUBSCRIBE TODAY 
AND WE'LL POST YOU 
FOUR FREE BACK COPIES 


— Subscribers Are Sustainers — 


$27.00 for four copies home-delivered before 


the magazine hits the newsagents at the start of each season. 


We'll post you four relevant back copies of Earth Garden to 
start your collection. 
Each issue we cover: 
Organic Gardening 
Natural Home Building 
Renewable Energy 
Self-Sufficiency 
Permaculture 
Wwoofing 
Environmental Issues 
Water Conservation 
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